THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, MAY 4, 1914 


AMERICAN CANS 


With the spring plowing and seeding comes the thought and specul- 
ation regarding the harvest—the season’s pack. Human nature 
suggest the largest individual pack yet desires a reduced total pack. 
But— 


No matter what the outcome, good cans must be used. That much 
is certain. They must be uniform in delivery as well as in quality. 
* # = * We have not been idle during the winter months but 
have been improving our factory efficiency all along the line and will 
be better able to serve you during the year than ever before. And 
you know what that means. 


If you have not already placed your business, we would appreciate 
the opportunity of telling you personally what we can do for you. 


American Can Company 


Chicago, Ill. Baltimore, Md. 
Rochester, N. Y. NEW YORK San Francisco, Cal. 
Hamilton, Ont. Portland, Ore. 
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THE Canning TRADE 


EAS, 


Mister Canner, 


Are Best 


Measured-— Filled—Brined 


WITH A 


COLBERT UNIVERSAL FILLER 


Handles either Cap Hole or 
Open Top Cans. All Sizes 


COLBERT CANNING MACHINERY CO. 


Office and Factory 


313 SHARP ST. BALTIMORE, MD. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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Almost Solid Apple 


“I have used Bolgiano’s “Greater Baltimore’’ Tomato for past six years for Canning, for Market 
and for House use and they beat all other Tomatoes, I have ever tried. I find the “Greater Balti- 
more”’ earlier than New Stone and Weightier and the flesh is almost as solid as an apple.,” 

March 4th, 1913. EDWARD DUDLEY, Critten Co., Ky. 


Bolgiano’s 


“Greater Baltimore’’ 


Tomato. 


We offer a limited amount of Stock Seed Saved 
entirely from Crown Set Fruit of the most prolific plants at $3.50 per Lb. 


= J. BOLGIANO & SON © 


Growers of Pedigreed Tomato Seed 


SELLING TRUSTWORTHY SEEDS BALTIMORE, MD. U. S. A. 


See Oar Advertisement on the Other Side. 


Potted “John Baer”’ Tomato Plants 
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THE Canning TRADE 


You Should ‘Know 


Ask your Seedman—Point Blank—If he has a Pulp Factory on his Seed Farm, and 
if he saved the seed he is going to fill your order with, either from hisown Pulp Fac- 
tory or some other seed growers Pulp Factory - Don’t accept An Evasive Answer. 


If You Are Going To Get 
PULP FACTORY SAVED SEED 
You Should Know It 


Responsible For Many Low Yields 


Prof. J. G. Boyle, of the Purdue Univesity Agricultural Experiment Station, writes April 1913: ‘‘It 
can be readily seen that the quality of Tomato Seed furnished by different seed firms is quite variable. It 
is well known that a considerable amount of Tomato Seed is collected annually from pulp used in catsup 
making, cleaned and sold to seed houses. From these central points it is distributed to the tomato grow- 
ers, and is, without doubt, responsible for many low yields. 


Bolgiano’s Natural Seed Saved 


t= =Northern Grown—Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


Just For Seed 
WE DO NOT PERMIT To Enter Our Establishment Nor Offer For Sale A Grain of Canning 


House or Pulp Factory Saved Tomato Seed. 


If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better 
Tomato Seed than Bolgiano’s at any price. Thousands of Critical Canners and Grow- 
ers have found through years of experience, that they can always depent upon Bolgi- 
ano’s Trustworthy Tomato Seed. 


Wholesale Tomato Seed Prices To Canners 
Terms:- 2% 10 days 60 days net. 


Per Lb. Per Lb. 
Greater Baltimore $2.00 Maules’ Success Tomato... $1.00 
Greater Baltimore Tomato, Bolgiano’s Special Kelly Red or Wade Tomato.................. 2 00 
Stock Seed, saved entirely from Crown Livingston’s Favorite Tomato............... 1.00 
Set fruit from the most-prolific plants and Burpee’s Matchless Tomato.................. 1.00 
from the most perfect fruit carefully se- Livingston Perfection Tomato............... 1.00 
lected. Supply of this stock seed very nc 1.00 
My Maryland, Stock Seed.............sese0 3 50 Rolgiano’s New Queen Tomato.............. 1.25 
The Great B. B., Bolgiano’s Best............. 1.25 King of the Earliest Tomato................. 1.75 
Red Rock, Extra Fine Stock.~................ 1.50 Spark’s Earliana Tomato (Langdon’s)....... 1.50 
I. X. L., Bolgiano’s Extra Early............. 2.50 Chalk’s Jewel Tomato (Pure).............-. 1.40 
Livingston’s New Stone (Pure)............. 1.00 New Jersey Red Tomato.................... 1.00 
Livingston’s New Stone, Special Stock Seed.. 1.50 
Livingston’s Paragon 1.00 1.00 


isis J, BOLGIANO & SON 1914 


Growers of Pedigreed Tomato Seed. 
SELLING: TRUSTWORTHY SEEDS BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side. 
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THE Canning TRADE 


The wise sealer appreciates that the in- 
creasing demand for quality includes - 


the package 


Baked Beans, Hominy, 


Beets, Sauer Kraut, 
Pumpkin 


Look best, taste best, are 


best when packed in 


SANITARY CAN COMPANY 
CONTAINERS 


Baltimore NEW YORK Chicago | 
Rochester | 
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THE Canning TRADE 


MACHINES YOU SHOULD USE 


To Pack According to 
Latest Requirements 


AYARS EXHAUSTER 


AYARS ROTARY 
WITH TOP 
PEA AND BEAN FILLER 
~REMOVED 


FOR SANITARY CANS 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 
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AYARS 
TOMATO FILLER 
FOR 
SANITARY CANS 


NO MORE SWELLS IF YOU USE 


LABOR 
STEAM 
POWER 
TIME 


FLOOR 
SPACE 


SCHAEFERS 


CONTINUOUS AGITATING COOKER 


PRACTICAL 
FEATURES: 


AGITATING 

CONTINUOUS 

GHAINLESS 
TRAYLESS 


ALL WORK- 
ING PARTS 
OUTSIDE 


PATENTED 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform cook 
and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary process. 
With this machine your swells should not average one can in ten thousand cases, or a quarter million cans. These are strong state- 
ments, but they can be substantiated ; consequently every Canner should install these cookers. ¢ 


BUILT BY 


AYARS MACHINE COMPANY 


SAL 


EM, NEW JERSEY 
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Eureka Soldering Flux 


When ordering supplies of Soldering Flux for the canning season we believe your interests will be served 
best by specifying EUREKA SOLDERING FLUX. 

This Flux is known everywhere in the canning industry in this and foreign countries and it is conceded 
to be the best in efficiency and economy, because it is absolutely free from all objectionable ingredients. 

It makes perfect cans and is used in capping cans without the slightest danger of loss. 

See below the list of branches from which we can supply you on short notice. 


The Grasselli Chemical Company 
Main Office: THE ARCADE, CLEVELAND, OHIO 
FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bldg. Cc. W. Pike Company, 808 Postal Telegraph 
Cincinnati, Ohio, Pear] St. and Eggleston Ave. Milwaukee, Wisc., Canal and 16th Sts. Bldg., San Francisco, Cal. 

Birmingham, Ala., 82% Woodward Bldg. St. Paul, Minn., 172-174 E. 5th St THE GRASSELLI CHEMICAL co., LTD., 
Detroit, Mich., 474-486 Hancock Ave., East. Pittsburgh, Pa., Diamond Bank *pldg. Main Office and Works, Hamilt , Ont. 
Boston, Mass., 70 Kilby St- Philadelphia; Pa., Drexel Bidg. Branch —, 

Chicago, 2235 Union Court. S. O. Randall’s Son, Marine Bank Bidg., Bal- Pape and Gerrard Aves., Toronto, Ont. 


St. Louis, Mo., 112 Ferry St. Fad Md. 102 Nazareth St., Montreal, Que. 


You should use one of these machines on each grade 


Then you get the maximum 
of results. Your grader will 
split some peas---then why 
remove splits before grad- 
ing? 


You will find these ma- 
chines in every pea packing 
state in the Union and every 
user will tell you that he 
could not get along without 
them. 


Write us about it now. 


Invincible Grain Gleaner Co, 
Silver Greek, 
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THE Canning TRADE 


Stop Power Equipment 


Deterioration. 


Canneries using power from 
steam engines and boilers en- 
throne King Rust and Queen 
Decay during the months when 
shut downs are necessary. The 
great losses from these sources 
are practically eliminated where 
G-E Motors are used. 


Many overhead charges go “i i 
on in a small power plant— ae 
whether power is. used or not. 
By taking electric power from 
a local power company, and 
using it to drive G-E Motors 
on your machines, these over- 
head charges are removed. 
Every idle moment between 
loads or crops costs nothing 
for power. All power paid 
for is actually used to can the 
product. - 

The General Electric Company has installed its electric power equipment in 
many representative canneries whose names are household words throughout this 
country. Our experts will be pleased to answer your inquiries. 


To meet rush conditions use one of these 
G-E motors to drive additional machinery and 
have it operating in a few hours. 


General Electric Company 


Atante. Largest Electrical Manufacturer in the World foam. San Francisco, Cal. 
timore, Md. ‘olumbus, ew Orleans, La. St. 
Birmingham, Ale. Dayton, Ohio General Office: Schenectady, N. Y. New York. N.Y. ceuatae N.Y 
se, enver, Colo. agara Falls, N.Y. oN. 
Boston, Mass. 2 ADDRESS NEAREST OFFICE Omaha, Neb. Seattle, Wash. 


Philadelphia, Pa. 
Pittsburg, Pa. Spokane, Wash. 


Butte, Mont. Offi 
Charleston, W. Va. i Jacksonville, Fla. Louisville, Ky. Portland, Ore. Springfield, Mass. 
Charlotte, N.C. . Joplin, Mo. Memphis, Tenn. Syracuse, N. Y. i 4 


Chattanooga, Tenn. Hartford, Conn. Kansas City, Mo. Milwaukee, Wis. ja. Toledo, Ohio 
Chicago, Il. Erie, Pa. Knoxville, Tenn. Minneapolis, Minn. Rochester, N. Y Washington, D.C. 
Cincinnati, Ohio Indianapolis, Ind. Los Angeles, Cal. Nashville, Tenn. Salt Lake City, Utah § Youngstown, Ohio 


For Texas, Oklahoma and Arizona business refer to Southwest General Electric Company (formerly Hobson Electric Co.), Dallas, 


El Paso, Houston and Oklahoma City. For Canadian business refer to Canadian General Electric Company, Ltd., Toronto, Ont. 
4984 
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YOU SHOULD HAVE A COPY or § 


A READY REFERENCE LIBRARY 


FOR CANNING — PRESERVING — PICKLING 
ALL FOOD PRODUCTS 


NEW FORMULAE—SANITARY REGULATIONS, WEIGHT LAW 
AND WEIGHTS FOR LABELS, PURE FOOD 
REQUIREMENTS, ETC. 

BY 
AN EXPERT PROCESSOR AND CHEMIST 


It is an insurance policy against mistakes and losses. No 
need to hesitate or go wrong—refresh your memory or learn 
how. The book is a compilation of the industry’s best thought 
and accomplishments. 


THE ONLY ONE OF ITS KIND 


Published by 


“THE CANNING TRADE” 
BALTIMORE, MD. 


SOLD BY “‘THE CANNER”, Supplymen and Dealers—ORDER DIRECT 
Price $5.00. CASH WITH THE ORDE 
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THE HUSKER THAT MEETS EVERY REQUIREMENT 


98% PERFECT HUSKING 
100% PERFECT BUTTING 


DURABLE.—LIFE IS UNLIMITED. 
The first ‘PEERLESS’ Huskers built 
are running yet at South Dayton, N. Y. 
Last year was their eighth consecutive 
season. 


SIMPLE.— Very Few Adjustments, 
and the fewest possible moving parts. 

ECONOMICAL.— Will Save Its Own 
Cost In about eight weeks. LESS 
THAN TWO SEASONS ACTUAL 


RUNNING. 
WE HAVE A PROPOSITION 
THAT WILL JUST SUIT 
YOU. IT IS YOURS FOR 
MODEL ‘F* “PEERLESS” THE ASKING. 
PEERLESS HUSKER COMPANY 
78 TERRACE BUFFALO, N. Y. 
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The latest in 
Double Seamers are 
the three new 
models No. 98—AT, 
illustrated on this 
page. 


No lever. 
treadle. Work 
automatic. The 
can stands still dur- 
ing the seaming. 


Very compact. 
_ Very simple. 


Will seal 50 cans 
per minute. 


It has had a thor- 
ough “tryout” and 
will stand the most 
rigorous tests. 


No complicated 
mechanism. All 
parts interchange- 
able. Lubricating 
system complete. 

Automatic turret 
mechanism entire- 
ly independent of 
the seaming mec- 
hanism. 


The machine 
may be taken apart 
and reassembled 
regardless of the 
position of the 
seaming head or 
turret. Sets itself. 


Ams famous ec- 
centric seaming 
head withtheready 
adjusted seaming 
ring on all of our 
Double Seamers. 


Good forall kinds 
of round cans up to 
including No. 


Can Making 
equipment is our 
specialty. It is aot 
a side issue. Build- 
ers of Complete Can 
Making equip- 
ments. 

Patents Pending 


No. 98—AT. DOUBLE SEAMER, Hand Feed 


No. 98-AT. Conveyor 
with Automatic 
Cover Feed 


Patent Pending 


Tnis machine works automatic throughout. This double seamer was 
THE SENSATION at the Baltimore Convention, where it received the 
greatest amount of attention. 

The machine is very compact. There is no timing; the machine sets 
itself. It may be taken apart and assembled regardless of any fixed 
position. All sizes including No. 3’s. Output 50 per minute and upward. 


Max Ams Machine Co., 


The Seal of Safety 


Ams New Type Double Seamers 


The No. 98-AT Double Seamer 
(Automatic Turret) 


No. 97-AT. Automatic Clincher 


Patent Pending 


The operation of this machine is similar to the No. 98 AT Double 
Seamer, the difference being that instead of seaming on the cover, it crimps 
it on before the cans pass into the exhaust box, or double seamer, as the 
case may be. It is a very simple machine and adjustable for all size cans 
up to and including No. 3’s. Output 50 per minute. 


Max Ams No. 98-AT. Double Seamer 
Automatic Cover Feed, Plunger, 
Extension Feed and Can Straightener 


Patent Pending 


This double seamer is completely automatic and especially designed as 
serviceable, hard-working machines, rigid construction, compact mechan- 
ism, complete lubricating system, simple in assembling, no timing parts, 
seaming mechanism separate from turret mechanism, ease and convenience 
in operating. Output 50 per minute and up. 

The above illustration shows the No. 98-AT Double Seamer with Auto- 
matic Cover Feed, Plunger, Can Straightener and Extension Feed. 

This seamer will take all standard sizes from 2 inches to 4% inches in 
diameter and from 2% inches to 6 inches high. 


Mount Vernon, N. Y. 


CHAS. M. AMS, President 
COAST AGENTS—BERGER & CARTER CO., SAN FRANCISCO, LOS ANGELES AND SEATTLE 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 

is universally admitted by Canners to be the best type there 

is of high grade canners stock. We are now booking 

orders for present and future delivery of this, as well as 

for Peas, Tomato, Cucumber and other canners requirements 
- in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 


218-230 N. JEFFERSON ST. CHICAGO, ILL. 
SANITARY 
CAN 
MACHINERY 
THAT IS Sanitary Can Lock and Lap Seamer 
EFFICIENT 
it wi he C 
Ne. oD DURABLE 7 as it was seen at the Conven 
adie tion. It is well built, Smooth Run- 
Is our No. 79 Lock Seamer without AND ning and guaranteed to do the work. 
the Soldering Device. It is used and SIMPLE You can depend on this machine to 


recommended for Baking Powder, 


work when you want cans. 
Coffee and other Dry Can Bodies. 


MAKERS OF HIGH CLASS, HIGH SPEED 


WOLD| AUTOMATIC CAN MACHINERY, PRESSES and DIES | WOLD 
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“Clipper” Green Pea Machinery 


Gives the Best Results. Simple in Operation. Light Running. 


“CLIPPER” Green Pea Cleaners in many 
sizes and styles; Sanitary Metal Top Picking 
Tables; Endless Rubber Belt Tables; In- 
dividual Picking Tables with Rubber Belt; 
Giant Viner Feeders, Hopper Trucks, Can 
Markers, Conveyors, etc. 


Write for Circulars and Prices 


A. T. FERRELL & CO. 


Saginaw, W. S., Mich. 


VENTILATED HOPPER TRUCK 


For Green Peas and 
Lima Beans 


“GIANT” 
ROLLER BEARING VINER 
FEEDER 


Net Price $125.00 ‘e/a WIDE, ENDLESS 


BELT, PICKING 
TABLES 
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LANG’S NEVERSLIP 


CAP DROPPER 


for placing can caps on all size cans, ready for capping 
operation. No more cap girls; less expense; never 
misses; cap always placed correctly; never wears out. 
Is a natural step in the progress of automatic, up-to- 
date canning kitchens. State how many you wish; 
the price will surprise you. 


E. M. LANG CO., 


LEWIS STRING BEAN CUTTER—-provea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all gear drive and shaft drive for vibrating 

feeding hopper and screen. Knives held down by springs, allowing 

sticks, stones, nails or any foreign substance to pass under the knives 

without breaking any of the parts. 

Beans are scattered inte vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces ‘that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in = hours. 

This machine is also used for eutting rhubarb. okra and celery. 


Built by BR. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14,1901. Machines using this principal are infriaging 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


ons. 


Jon, 


You are now paying for the cost of our controllers 
whether you use them or not. 
If you haven’t equipped your process kettles and retorts 
with 
The TAGLIABUE—Constructed 
Roesch— Designed 
Temperature Automatic CONTROLLERS 


$ You are losing every day the savings they would effect 
D4 for you in time, labor, and spoilage. 
If you already use them, they cost you nothing, because 
of these same savings. 
Cut out ‘‘swells’’, off-color and mushy goods, by cutting 
out hand control. 
Facts and figures to open your eyes, in Bulletin 227, 
; Free when you say so. 


TEMPERATURE ENGINEERS 
LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


THE SANITARY 


FILLING TABLE AND EXHAUSTER 


was the greatest thing exhibited at the Con- 
vention, for filling sanitary cans with Cherries, 
Berries, Tomatoes, etc. Its special features 
insure satisfactory results in the packing of 
the best goods, and enable you to pack all 
grades for less money than any other method 
known to the canning trade. 

It is adjustable for any size can, and 
guaranteed two operators can fill 24 thousand 
cans per day, all goods being strictly hand 
packed. Filling Table can be made to fit any 
factory condition. 


SOUDER MFG. CO. 


COHANSEY & IRVING AVES. 
BRIDGETON - = N. J. 
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Bliss Automatic Clincher No. 1 K | 


The Can Stands Still 


A strong, rigid, compact and fwll automatic machine 
for clinching covers on filled cans. The can stands still 
during the clinching operation. Covers are clinched loosely 
around flange of body, allowing ample space for exhaust- 
ing steam before final sealing. 

The continuous chain feed delivers the filled cans at a 
uniform speed without jar or spill. Covers are fed auto- 
matically. The drive is by friction clutch of independent 
operation and instant control. 

Capacity 2% to 4% inches in diameter by 2 by 5 inches 
in height. Speed 70 a minute. 


Catalogue 147, Illustrating the Complete Line for both T ypes 


of Cans sent on request. 


“Builders of the Complete Line” 


E. W. BLISS CO. 25 ADAMS STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


SLAYSMAN’S 
SANITARY LOCKER 


This machine is built with notching device for the 
lock and lap seam for sanitary cans, and also for pack- 
ers’ regular soldered cans, and with soldering device 
for either. 

It is made from entirely new designs and has 
many new features. 

It is very compact and carefully constructed, easy 
running, and works with great rapidity. All move- 
ments are made from eccentrics. No cams. 

The notchers are simple and work positively. 
The punches and dies have separate adjustments to 
take up wear and can be quickly replaced. 

We call especial attention to the horn of this 
machine. This has a solid backing, making it impos- 
sible for the horn to spring. 

The solder attachment is very efficient. The liquid 
solder is applied in a positive manner to the can, from 
underneath, by means of w roller. The can is then 
passed over the wiper and the cooling pipe. 

The change from one size to another can be made 
very quickly. 

The machine is guaranteed to run freely and easily, without 
any vibration whatever, at a speed of 135 bodies per minute. 

Full details and specifications will be sent on request. 


SLAYSMAN & CO. 


E. Pratt St. 
BALTIMORE, MD. 
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STEEL EQUIPMENT FOR 
CANNERS’ AND MANUFACTURER’S 


Increase Shop Efficiency ! 


Save valuable time in handling 
tools and small parts 


MERCHANDISE OR TOOL TRUCK; 
OR SPOOL TRUCK FOR 
TEXTILE MILLS 


Made with heavy galvanized sheet steel trays. 
Size inside of angles 31 by 31 inches square and 
36 inches high over all. Braced as illustrated. 
Mounted on roller bearing casters. 


Traysare interchangeable. State height of trays 
required. Total weight about 100 pounds each. 


Truck No. 331 


Steel Factory Stools are 
Fire and Wear Proof 


WE build special angle steel 

stools—very solid construct- 
ion—dark green enameled—special 
turned foot—pressed steel or hard 
wood seats as desired—all heights— 
with or without back. No. 4 with 
12” diameter steel seat isa mighty 
fine proposition—ask about it. Send 
for complete steel factory equip- 
ment catalog today. Willshow you 
positive saving on your equipment. 


OUR REPRESENTATIVES 


8. O. Randall’s Son, Baltimore, Md. 
Bert C. Keithley, Indianapolis, Ind. 
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U. S. COMPLETE TOMATO PULP FACTORY 
EXHIBITED CANNERS’ NATIONAL CONVENTION—BALTIMORE 


SEND FOR NEW NET PRICE CATALOG 
No. 14. JUST OUT. All Steel Stool Angle Steel Stool Co, CIGARS 
YOUR PERPLEXING PROBLEMS 
OF PACKING TOMATO PULP Manufacturers 


By E. A. HEY, Food Expert 


Booklet shown here (% actual size) 
mailed free upon your request 


U.S. BOTTLERS MACHINERY. COMPANY 


DESIGNERS, 


SHOPS 1033-41 W. LAKE STREET — CHICAGO, ILL. 


MANUFACTURERS AND ERECTORS OF 
SPECIAL MACHINERY AND EQUIPMENTS 


HULL'S 


PATENT 


CANNING HOUSE SUNDRIES 


125-127 East Falls Avenue 


BALTIMORE, MD. 


'Basoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


| 
| 
USBOTTLERS US.BOTTLERS 
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“THE RODEL SHOP” 
DETROIT, MICH. 
CHICAGO OFFICE —— UNITY 
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THE cCAnnins TRADE 


MAKE 
PERFECT LABELS 


AND GIVE 


Prompt Neliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 
DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 
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ANNOUNCEMENT 


“WVionitor-Wonder” 


To all Canners © 


east of the Mississippi and 


After several months of close study and the most searching investi- 
gations of what we consider to be one of the most revolutionizing things the 
canning industry has seen, we have taken over the sole manufacturing and 
selling rights (in the territory mentioned above) for the Continuous-Agi- 
tating-Cooker patented by the Baker-Shippee Mfg. Co., and formerly 
known as the ‘Wonder’. In our investigations we had every chance to 
carefully compare the good points (and the bad ones) of all Cookers, and 
we were convinced that the Baker-Shippee ‘‘Wonder’’ measured by its 
own performances, was an incomparable Cooker in point of efficient cook- 
ing, economy, simplified operations, durability and capacity. 


We are firmly convinced that the biggest possibilities for improving 
and lessening the cost of the Canners’ output lies in cooking, and those 
Canners who are progressive and want the biggest output of the choicest 
goods with the least help and cost, should study carefully our literature 
on the ‘‘Monitor-Wonder’’ Continuous-Agitating-Cooker. We have been 
indentified with the canning industry for over twenty years, and during 
that time have put out nearly 6000 ‘‘Monitor’’ machines—in offering you 
the latest addition to our well known line, this ‘‘Monitor-Wonder’’ Cooker 
is presented as something worthy of our justly famed high-grade ‘‘Monitor’’ 
products. Our illustrated literature cheerfully sent to all interested 
Canners. Get posted. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


North of the Ohio Rivers 


; 


DOUBLE 


25% more 


husking and butting , 
than by any other 
method__ 
and as much 
better work. 


prove 


rubber rolls are durable 
guaranteeing them 


Here goes the last prop that has held up the ‘‘other fellow’s’’ argument 
when he has told you that rubber rolls were not durable—decidedly the 
‘“‘Morral’’ rubber rolls ave durable—are guaranteed for a year, and you can reason- 
ably expect several season’s use from them. We always held to rubber rolls 
and have always held all records for speed and all records for clean husking 
work. ‘‘Morral’’ rolls are a semi-rubber roll, protected with a patented 
device which insures several season’s use under ordinary conditions. Many 
““Morral’’ rolls used in 1912 and 1913 seasons will be used again this coming 
season—we call this durability, ‘‘Morral’’ rolls are made in sections, an 
injury to one of the segments does not mean a whole roll to be replaced, on 
the contrary, only a small part needs replacing which is quickly and easily 
done. Remember,—‘‘Morral’’ speed is 25% greater than that of any other 
butting and husking machine—the tremendous speed that the ‘‘Morral’’ 
Husker develops and maintains hour after hour throughout a season is due 
largely to our exclusive (patented) type of semi-rubber, device-protected, 
guaranteed-for-one-season rubber rolls. 


HUNTLEY MFG. CO., Silver Creek, N. Y. MORRAL BROS., Morral, O. 
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BALTIMORE, MONDAY, MAY 4, 1914. 


SOUTHERN CAN CO. 


BALTIMORE MARYLAND 


PACKERS’ CANS 


Sanitary and Cap Hole 


Closing Machines Combining Speed and 
Simplicity, on Rental Basis 
ALSO 


A Diversified Line for Many Purposes 
INCLUDING 


Friction Top and Wax Top Cans and 
Lard Pails 


Five Gallon Pulp Cans 


Lithographing and Lacquering Equipment 
AND 


Our Own Box Making Plant 
Metal Advertising Signs 


ON TWO RAILROADS AND THE WATER FRONT 


The Largest 
Independent Source of Supply 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The first days of May find spring very backward in 
all sections and farm work and pea planting from ten days 
toa month behind. This,past week opened cold and rainy 
in this section, but later it warmed up one day, only to be 
decidedly chilly and cold the next, and this alteration.has 
been the order ever since. With the high winds, how- 
ever, the ground has been put into fair condition for plow- 
ing and there has been some progress made along this 
line in this immediate section. Throughout New York 
State and the Western pea packing regions the weather 
has been rainy and cold, and the work has been held up 
and further delayed on this account. In most sections 
and on some articles a delay of a fortnight is of no ma- 
terial consequence, but with peas it may easily be turned 
to a very serious factor, bringing the crop late and thus 
rendering it liable to damage from the excessive heat at 
maturity. This also serves to “bunch” the peas too much, 
reducing the amount of fine quality peas and over-increas- 
ing the larger and poorer qualities; and there is always 
danger from the pea louse when the crop is late. 

There ought to be an abundance of moisture stored 
up in the soil, but the few blasts of heat we have so far 
experienced seem to give warning of a very hot spring 
and early summer, and unless some of the moisture is 
withheld for that period crops will suffer, and all indica- 
tions now point to this condition. The farmers as a class 
are always so constantly complaining and generally pes- 
simistic in their outlook that the world has come to re- 
gard all such claims “with a grain of salt,” and to look 
upon crop prospects as so much waste time. Year after 
year the crops have come through in quite good shape 
despite the early reports of damage and the early spring 
warnings of dire failures and misfortunes, until the world 
can no longer believe such reports. And there is no ques- 
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tion but that these calamity howlers badly overdo the 
thing; but because this is so is no reason why those who 
are interested in the output of crops should cease consid- 
ering their future prospects and all that affects them. The 
one extreme is as bad as the other, and if anything the 
latter is far worse than the former. The man who would 
make the greatest success is the man who can provide 
against the future, but to do so he must intelligently con- 
sider the whole situation and be unduly swayed neither 
by the pessimists nor over-confident because of the opti- 
mists. There is much to be learned from a careful study 
of nature and from the comparison of one season with an- 
other. It is from man’s ability to provide against the fu- 
ture that he rises above the brute, who lives but for the 
day. Reasonable consideration of future possibilities is, 
therefore, not only pertinent to our subject, but vitally 
important to the men of this industry. Study out the de- 
velopment of spring as it unwinds, in comparison with 
former seasons, and while you may not be able to see 
definitely just what the outcome will be, you will be able 
to guide your actions more intelligently at least, than by 
mere guess. 

And this becomes the more necessary this season 
since there is a concerted movement in all lines of canned 
foods to pack only for their future sales. Conservatism 
is rampant among the canners, and if the present atti- 
tude is held throughout the season there will be but little 
or no surplus packed in any line. Provision in crops must 
therefore be made to have sufficient to fill these require- 
ments, but not more, and if the season be not the deter- 
mining factor in this question, what is? This is not the 
year to put out the heavy acreage, and it will not do to 
calculate that because your fellow packer has cut his acre- 
age this will allow you to increase yours. Under such a 
condition there is no ultimate cut in the acreage, and na- 
ture cannot always be depended upon to undo the mis- 
takes of men, as she did last season in the corn business. 
Be conservative in your operations this season, for it will 
pay you better to make a little profit on a small amount of 
business, than a heavy loss upon a large amount. 

The expected revival in the canned foods business 
was checked by the peace negotiations, though there has 
been some pretty heavy buying for Government supplies. 
Baltimore has felt some of this, but nothing like it would 
have experienced had the war developed as many ex- 
pected. It may yet do so, not that we want to see it— 
for we are not at all in sympathy with it—but the parties 
of the second part to these peace negotiations are cer- 
tainly very uncertain quantities. Meantime all holders 
are firm in their prices, and refuse to accept concessions. 
Jobbers continue to take tomatoes in fair sized lots, but 
apparently only to cover their daily requirements. 

Corn is attracting but little attention, and does not 
show the increase in demand and price so confidently 
promised a short while ago. Peas are cleaning up in first 
hands, and Wisconsin is said to be at a very low ebb in 
spot supplies. Nothing under 70c. factory is to be found 
there, and other sections have been well cleaned up for 
some months, 
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In fruits of all kinds the Eastern section of the coun- 


‘try is down to almost bare floors, and such holders as 


have any are indifferent sellers, realizing that the market 
will clean them out before new goods can come upon the 
market. California is said to be in position to be entirely 
cleaned out before new goods arrive. 

Some pineapples are being packed in Baltimore and 
the season will soon be on in full force. Baltimore will 
pack a more nearly normal pack of this fruit this season 
than for several years. 

Supplymen are busy with the late orders of canners, 
and some can companies report being well sold up to their 
capacity. 


ORAGANIZATION OF A WAREHOUSING COMPANY BY 
WESTERN CANNERS. 


To Store Surplus Goods—An Effort to Standardize Grades and 
Produce Uniformity. 


At a meeting of some twenty prominent Western can- 
ners, held in Chicago at the Hotel La Salle, an organiaztion 


was perfected last week to be known as the Western Can- - 


ners’ Warehousing Company, for the purpose of commercially 
a and warehousing packers’ stocks in their own build- 
ngs. 

According to report, the capital stock of this new factor 
in the canning business will be $100,000. 

The plan contemplates the warehousing of stocks in the 
packers’ own warehouses, which are to be leased to a ware- 
housing company, the purpose of which plan is to afford a bal- 
ance wheel for the vegetable canning business, something 
which the backers of the idea feel it has long lacked. There 
will be provided a medium whereby market prices will be 
stablized and grades fixed so uniformly and definitely as to 


be commercialized, or in form to constitute a proper basis for 
loans. 


A given grade of corn, for example, packed in Iowa, 


would be as nearly as possible identical with the same grade 
packed in Ohio. 


It is said the plan contemplates a complete revision of 
the grades for corn, peas and tomatoes as they are now under- 
stood and defined. It follows that he directors or officers of 
the warehousing organization will go over the present defini- 
tions of grades and revise them in accordance with the new 
grading plan, which will be based on letters for the several 
qualities, such as Grade A, Grade B, Grade C, etc. 

The primary object of these changes will be to make 
grades for canned vegetables, for the purposes sought by the 
warehousing company, as nearly uniform as possible. 

This general idea is the one on which Mr. George W. 
Drake, secretary of the Western Canners’ Association, and of 
the Iowa State Canners’ Association, has been working for 
several years, and its practicability seems evidenced by last 
week’s action, by upwards of a score of leading packers in 
adopting the plan. It is really an enlargement of the Iowa 
warehousing idea, which most of the packers of corn, at least 
in the Middle West, pretty thoroughly understand. 

The various details of the warehousing organization plan 
have been under careful consideration by Mr. Drake and: other 
prominent canners for a considerable period, and have been 
painstakingly worked out and perfected. The mission of this - 
company will be purely a warehousing proposition, the sales 
end will be handled just the same as heretofore by the indi- 
vidual packer, but the warehousing company will be able to 
issue negotiable warehouse receipts, based upon the actual 


quality of the goods in question. The idea is to make tangible 
an always good asset, but heretofore out of reach. 
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MARYLAND'S SANITARY LAW 


As mentioned in last week’s issue the Maryland Legisla- 
ture just adjourned, passed an important sanitary law, and 
it goes into effect July 1st. All canners in the State must ac- 
quaint themselves with its provisions and so be ready to com- 
ply. It will be rigidly enforced, having been backed by the 
canners themsélves. The law reads; and the special refer- 
ence to canneries must be noted: 

“AN ACT Providing for the Sanitation of Factories, Canneries, 
Bakeries, Confectioneries, Creameries, Milk Plants or Dis- 
tributing Dairies,, Hotels, Restaurants, or Eating Houses, 
Packing and Slaughter Houses, Ice Cream Plants, and 
Other Places Where Food Products are Manufactured, 
Packed, Stored, Deposited, Collected, Prepared, Produced 
or Sold for any Purpose Whatever.” 

Section 1. Be it enacted by the General Assembly of 
Maryland, That from and after the approval of Act, all matters 
and things relating to the sanitation of Factories, Canneries, 
Bakeries, Confectioneries, Creameries, Milk Plants or Dis- 
tributing Dairies, Hotels, Restaurants or Eating Houses, Pack- 
ing and Slaughter Houses, Ice Cream Plants and other places 
where food products are manufactured, packed, stored, depos- 
ited, collected, prepared, produced, or sold for any purpose 
whatever, shall be under the supervision of the State Board 
of Health of Maryland, which said State Board of Health, with 
its officers and such agents as may be appointed by it, is hereby 


vested with power and authority to carry into effect the pro- 
visions hereof. 


Section 2. The said State Board of Health of Maryland 
shall cause to be inspected at reasonable hours, and as often 
as practicable, all Factories, Canneries, Bakeries, Confection- 
eries, Creameries, Milk Plants or Distributing Dairies, Hotels, 
Restaurants or Eating Houses, Packing and Slaughter Houses, 
Ice Cream Plants, and other places where food products are 
manufactured, packed, stored, deposited, collected, prepared, 
produced, or sold for any purpose whatever, and to enforce the 
correction of all unsanitary conditions and practices found 
therein. 

Section 3. The said State Board of Health of Maryland 
and its agents and inspectors in the discharge of their duties 
under the provisions hereof and every person, firm, associa~ 
tion or corporation engaged in the handling of food and food 
products, shall be governed by the following rules and regula- 
tions, which are hereby made the law of this State. 

(a) The floors, side-walls, ceilings, furniture, receptacles, 
implements and machinery of every establishment or place 
where food is manufactured, packed, stored, sold or distributed, 
and all cars ,trucks and vehicles used in the transportation 
of food products, shall at all times be kept in a clean and sani- 
tary condition. Unclean and unsanitary conditions shall be 
deemed to exist if the food in the process of manufacture, 
preparation, is not protected as far as practicable from flies, 
filth and all foreign and injurious contamination; or if the 
refuse, dirt and waste products subject to decomposition and 
fermentation incident to the manufacture, preparation, pack- 
ing, storing, selling, distribution and transportation of food, 
are not removed daily; or if all the trucks, trays, boxes, bas- 
kets, buckets and other receptacles, chutes, platforms, racks, 
tables shelves and knives, saws, cleavers and other utensils and 
other machinery used in moving, handling, cutting, chopping, 
mixing, canning, and all processes are not at all times kept 
thoroughly clean, or if the clothing and body of operatives, 
employees, clerks, or other persons therein employed are not 
kept as clean as the nature of their employment will permit. 

(b) The side-walls and ceilings of every bakery, con- 


fectionery, creamery, cheese factory, ice cream plant, hotel and 
restaurant kitchen shall be kept clean; and the floor of every 
building, room, basement, cellar or other place occupied or 


used for the preparation, manufacture, packing, storing, sell- 
ing or distribution of food, must be kept clean. 
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(c) Every building, room, basement, cellar or other 
place occupied or used for the preparation, manufacture, pack- 
ing, canning, sale or distribution of food, shall have con- 
venient toilet or toilet rooms which shall oe kept separate or 
partitioned from the room or rooms where the process of pro- 
duction, manufacture, packing, canning, selling or distribution 
is conducted, and the floor and all parts of such toilet room 
shall be kept clean. 


(d) No person or persons shall sleep in any work room 
of a bakeshop, creamery, cheese factory, ice cream plant, can- 
nery, milk plant or distributing dairy, or in the kitchen or 
dining room or food storage room of any hotel, restaurant or 
boarding house. 


(e) No employer shall knowingly require, permit or 
suffer any person to work, nor shall any person knowingly work 
in any building, room, basement, cellar or vehicle or any 
other place occupied or used for the production, preparation, 
manufacture, packing, storage, sale, collection, distribution and 
transportation of food, who is affected with an venereal disease, 
small-pox, diptheria, scarlet fever, yellow fever, tuberculosis or 
consumption, bubonic plague, Asiatic cholera, leprosy, 
trachoma, typhoid fever, epidemic dysentery, measles, mumps, 
German measles, whooping cough, chicken pox or any other 
infectious or contagious diseases, unless the person so affected 
shall produce a certificate from the State Board of Health 
granting him or her permission to work or be employed as 
aforesaid. 


(f) Every building, basement, cellar, or other place oc- 
cupied or used for the preparation, manufacture, packing, 
canning, sale or distribution of food, shall have a convenient 
lavatory and shall be supplied with soap, water and towels, 
maintained in a sanitary condition. 


Section 3A. All persons, firms or corporations, operating 
canning factories affected by this Act, shall be subject to the 
following additional rules and regulations which are hereby 
made the law of this State: 


(g) All rooms in which fruits, vegetables, or by-products 
thereof, are packed and preserved, and in which manufactur- 
ing is actually carried on, shall be provided with smooth, water- 
tight floors, made of concrete or wood, which can be properly 
cleansed except when the factory is built over flowing water 
of sufficient volume to carry away all waste liquids, an open 
floor may be permitted in the discretion of the Board. 


(h) Adequately equipped wash stations and places where 
employees may change their clothing and hang the clothes not 
in use, shall be provided for male and female employees. 


(i) Separate toilet rooms shall be maintained for male 
and female employees. 

(j) Living quarters, if provided by the canner, shall 
have waterproof roofs and tight board floors, and shall be 
provided with ample light and ventilation and provision shall 
be made therein for the proper separation and privacy of sexes. 
An ample supply of pure drinking water shall be furnished 
within reasonable distance of the living quarters. 


(k) Adequate drainage shall be provided to lead all 
waste liquids outside and away from the building. 

(1) No litter, drainage or waste matter of any kind 
shall be allowed to collect in and around the buildings, and the 
surroundings shall be kept in a clean and sanitary condition. 


(m) Occupants of living quarters provided by the can- 
ner shall be required to keep the same in a clean and sanitary 
condition. 

(n) Employees are prohibited from smoking or spitting 
in any room in the cannery where foods are being prepared for 
canning. 

(o) Female employees who work where foods are being 
prepared for canning shall wear clean aprons or dresses made 
of washable fabrics and shall also wear clean, washable caps 
over the hair. 
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(p) Employees with infected wounds on the hands or 


arms are prohibited from handling food products, or the con- . 


tainers in which they are placed, before such containers are 
sealed or capped. Clean cuts, which are not infected, shall 
be covered with rubber cots securely fastened. 


Section 4. Whenever any person, firm or corporation 
shall violate any of the provisions of this Act, the said State 
Board of Health of Maryland shall cause the person, firm or 
corporation so violating to be prosecuted before any justice of 


the peace in any county of the State where such offense is com- 
mitted, or before any committing magistrate in the City of 
Baltimore, provided, however, that nothing in this section shall 
be construed as depriving the accused of his right of trial by 
Jury or of appeal, and that in any such case the State Board 
of Health of Maryland shall before prosecuting such person, 


firm or corporation, cause an order to be served on such per- 
son, firm or corporation, commanding him or it to discontinue, 
or abate such violation or to make such improvement as may 
be necessary to abate such violation within a reasonable time 


to be fixed by the said Board and stated in said order. Such 
order shall be in writing, and the person receiving such order 
shall have the right to be heard, either in person or by at- 
torney, by the State Board of Health of Maryland. 


Section 5. Any person, firm or corporation who violates 
any of the provisions of this Act, or refuses, neglects, or fails 
to comply with the provisions and requirements hereof, or fails 
to comply with any lawful order or requirements of said Board 
of Health duly made in writing, as herein provided, shall be 


deemed guilty of a misdemeanor and upon conviction thereof 
shall, for the first offense, be fined not more than Fifty Dollars; 
for the second offense, not more than One Hundred Dollars; 
and for the third offense, not. more than Three Hundred Dol- 
lars. 


Section 6. The State Board of Health of Maryland, its 
agents and servants, are hereby authorized and empowered at 
reasonable hours to enter the premises of any establishment 
in this State, or into any room in any building in this State 
engaged in any business herein set forth, for the purpose of 
inspecting and enforcing the provisions of this Act; and any 
person, firm or corporation engaged in the business aforesaid 


refusing access to the said State Board of Health of Maryland, 
its officers and agents, or in any way interfering with them 
in the exercise of their duties, shall be guilty of a misdemeanor, 
and upon conviction thereof, shall be fined in the sum not ex- 
ceding One Hundred Dollars, for each offense. 


Section 7. The said State Board of Health of Maryland 
shall have the power to adopt, from time to time, promulgate 
and publish by circular or otherwise, such general rules and 
regulations for the enforcement of the Act, and for the gov- 


ernment of the inspectors and employees of said Board as may 
be necessary, and it shall have prepared and printed abstracts 
of this law which shall be furnished to any person, firm or cor- 
poration in this State demanding the same. 


Provided, however, that before finally adopting or enforc- 
ing such general rules and regulations, hereinbefore referred 
to, the said State Board of Health shall give at least 30 days’ 
notice, by publication, circular or otherwise, informing all per- 
sons who may be interested in the enforcement of said rules and 
regulations that said Board of Health will hear such persons 


on a certain day or days named in said notice for the purpose 
of receiving and considering suggestions before the final adop- 
tion of such rules and regulations. The said notice shall con- 
tain a copy of the proposed rules and regulations. 

Section 8. Be it enacted, That all Acts and parts of Acts 
inconsistent with the provisions of this Act, are hereby re- 
pealed. 


Section 9. And be it enacted, That this Act shall take 
effect from and after July ist, 1914. 


CANNING ITEM NEWS AND NOTES. 


Simpson Canning Co., Inc., Munden, Va., has been incor- 
porated with $5,000 to $15,000 capital stock. Walter Simp- 
son, Munden, Va., President. 

The Templeman’s Milling and Canning Co., Templeman 
Cross Roads, Va., capital stock: Maximum, $10,000; minimum, 
$5,000. R. L. Parker, Templeman’s, Va., is President. 

The William Edwards Co., a wholesale grocery company 
of Cleveland, O., will build a large canning factory in Madison, 
and expects to have it in operation this summer. Plans call 
for the erection of two buildings. 

The Milwaukee River Canning Co., Mequon, Wis., is 
making extensive ‘improvements at its plant, and will build a 
$7,000 warehouse, construct a restroom for its employes, etc. 

S. B. Fudge, Huntsville, Ala., has bought the Alabama 
Nursery Farm, two miles northeast of Huntsville, and will es- 
tablish a large canning factory there. 

Nineteen cities and towns have stated that they want 
plants for canning and manufacturing foods. Information will 
be furnished by writing The Georgia Chamber of Commerce, 
1001 Hurt Bldg., Atlanta, Ga. 

The Perfect Vacuum Canning Co., Portland, Me., has been 
incorporated with $300,000 capital. Officers are A. F. Jones, 
A. A. Richards, B. M. Maxwell and J. R. Griffin, Portland, Me. 

The Kings County Raisins and Dried Fruit Co. is planning 
to establish a cannery at Armona, Cal., at a cost of about $40,- 
000, exclusive of ground, to take care of the surplus of their 
orchards. 

The Bewley Bros. Canning Co., Lockport, N. Y., has been 
incorporated with a capital stock of $50,000. 


San Angelo, Texas.—There is a movement in this section 
for the erection of a cannery at Miles, Texas, to take care of 
products of the truck farms. Thomas P. Cooper, of Miles, 
heads the committee. 

Bridgeton, N. J.—The large plant of Lanning & Son is be- 
ing considerably improved and enlarged. Several of the de- 
partments of the plant are having the capacity practically 
doubled, and a very large boiler is being placed in the cooking 
room, together with much other new equipment. 


Elkton, Md.—Baker & Sons, canned goods brokers, of 
Aberdeen, have purchased from Baker & Arthur the Elkton 
cannery, and will operate the plant this season. 

Macon Ga.—At a special meeting of the Georgia Chamber 


of Commerce the possibilities of Georgia along the canning 
line were discussed. There is considerable truck farming car- 
ried on here and it is believed that if a cannery was established 
at Quitman, a very sucessful business could be built up. There 
is much interest in the proposition. 

The Santa Cruz Fruit, Vegetable and Olive Canning Co. 
has been formed at Santa Cruz, Cal., by M. H. Stuart and A. V. 
Stuart and a cannery to cost $50,000 will be erected. 

A fruit and vegetable canning plant is to be installed at 
Sunnyside, Wash., by R. I. McLaughlin at an estimated cost 
of $20,000. 

The Springfield Development League is attempting to form 
a co-operative canning company at Gettysburg, Wash. 

Messrs. Day, Swing & Co., Ridgely, Md., will erect toma- 
to canning plant and install sanitary closing machines and con- 
tinuous agitating system. 


Messrs. Jones Bros. & Co., St. Joseph, Mo., have leased a 
building for canning purposes and will expend about $2,000 
in improvements. They wil preserve fruits and manufacture 
apple and peach butters and cider vinegar. A. M. Tibbits, 
Rogers, Ark., is Treasurer. 

The Vandevoort Canning Co., Vandervoort, Ark., has been 
incorporated with $3,000 capital stock, and will erect a can- 
ning plant and mill construction building. G. BE. Edmond, G. 
H. Barnes and F. R. Grain are the officers. 
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THE NATIONAL TUNA FISHING & PACKING CO. BUILD. 


It is reported that H. G. Bates, Wilmington, O.,. has se- 
cured a site there and will at once commence the erection of a 
cannery. 


The Remington Packing Co. will build a cannery at 


Moorehead, Minn. 

James M. Smith will open a new corn and tomato cannery 
at Wiley’s Station, Md. 

It is reported that W. A. Mitchell will operate a cannery 
at Port Elgin, Ont., Canada, this season. 

Joseph Kreia, Portland, Ore., has announced that he will 
erect a cannery at Baker, Ore., and also at Richland, Ore., 
if the produce of these sections warrants the establishment 
of such. Fruits and vegetables heretofore have gone to waste 
in this vicinity. 


LABELING OF SUCCOTASH AND SIMILAR PRODUCTS. 


(From the National Canners’ Association Bulletin.) 
We have the following communication on the above sub- 


ject: 
March 5th, 1914. 
Dear Sir: 

Your letter of February 23rd is at hand. 

Your question regarding the labeling of lima 
beans and peas was answered on April 14, 19138, at 
which time a copy of a letter addressed to Mr. H. E. 
Barnard, of Indianapalois, Indiana, regarding the 
whole question, was forwarded to you. The attitude 
of the Bureau as expressed in its previous corre- 
spondence with you, has not been changed. 


Respectfully, 
(Signed. ) C. L. ALSBERG, Chief. 
The correspondence above referred to is the following: 
First: The letter from Dr. Alsberg under date of April 
14, 1913, in which he says: 


“IT enclose copy of letter written to Dr. H. E. 
Barnard on May 13, 1912. The same principle has 
been applied by the Board to ripe lima beans in the 
preparation of Succotash. It has been held that the 
product might properly be branded ‘‘Prepared from 
green corn and dried lima beans,”’ plainly stated in 
immediate connection with the word ‘“Succotash.” 
Second: The letter to Dr. Barnard, State Food Commis- 

sioner of Indiana, under date of May 13, 1912, which reads: 
Dear Dr. Barnard: 

Referring further to your letter of March 13, 
1912, concerning certain correspondence with Doctor 
Crumbine, Secretary of the State Board of Health of 
Kansas, regarding the labeling of a product which has 
heretofore been designated as ‘soaked peas.’’ As 
stated in our letter to you of March 30th, we have 
been endeavoring to secure as much information as 
possible, both from our experts and from the canning 
trade, as to the proper labeling of this product. 
From the information thus gathered, it appears that 
the proper designation for this product is ‘“‘soaked 
dried peas’’ or ‘soaked ripe peas,” as the case may be. 
The Board of Food and Drug Inspection is of the 
opinion that the terms ‘‘dried peas” and “ripe peas’ 
are not proper designations for these products inas- 
much as they are the names of other ‘definite sub- 
stances. Our inquiry does not show that there is any 
particular objection in the trade to the term “soaked 
peas.”’ It would appear that the term “‘soaked peas” 
is a shortened expression of the legend “‘soaked dried 
peas” or soaked ripe peas” which has naturally grown 
up among the manufacturers and which from long 
usage has come to represent, to both the consumer 
and the trade, a definite food product. However, the 
Board is of the further opinion that it is very doubt- 
ful if any objection could be raised to the designation 
of these products as ‘“‘peas, prepared from dried peas,’’ 
or peas, prepared from ripe peas,’’ as the case may be 
provided the modifying phrase ‘“‘Prepared from dried 
(or ripe) peas’”’ be plainly stated in immediate con- 
nection with the word ‘“‘peas’” the whole phrase thus 
forming the name of the product. We understand 
that the trade recognizes a differnce between dried 
peas and ripe peas, the dried peas being the peas 
gathered in the succulent state and dried, and the 
a peas being those which have ripened on the 

ne. 


Last fall we had occasion to refer to the above named com- 
pany as a new entrant into the field of tuna canning, the fish 
that is termed the “chicken of the sea,” calling attention to 
their efforts to promote the enterprise, though they had no. 
factory. It appears this was the case at the time, but since 
they have made great progress with their plans, and have 
placed the contract for a large factory building to be erected at 
Long Beach, Cal., just south of Los Angeles. The building 
will be 72x300 feet, with concrete foundation, wooden frame, 


corrugated iron exterior and roof, cement floor, skylights, etc., 
to cost $16,100. 


C. E. Williamson, president of the company, who for 
many years was connected with the Pompeiian Olive Oil Com- 
pany, of Washington, D, C., says of their plans: 

“Our company is capitalized at $500,000, and $350,000 
of this is paid, so that we are going ahead on an extensive 
scale. This will be by far the largest tuna plant on the 


coast, and we expect to sell our product throughout the entire 
United States. 


. “I have been an importer of Italian tuna for many years 
and studied the tuna packing in Italy for a long time. I al- 
ready have three experienced Italian packers On their way 
here who will have charge of the factory. We will use im- 
ported olive oil, as we find under the new duty that it can be 
brought here at a very reasonable price.”’ 

Associated with Mr. Williamson is George McLagan, vice 
president, who is a banker of Pueblo, Colo., and J. T. Bunn, 
cashier of the Bank of Italy, Los Angeles. C. L. Flippo, who 
for more than a year has been one of the buyers with the 
Stetson Barrett company, also has associated himself with the 
= company, and will be their representative in the Southern 

ates. 

The company is acquiring many fishing launches driven 
by 30-horsepower engines and displacing from 5 to 7 tons 
each, -Each boat will have a crew of at least three. 

The fish are caught entirely with hook and line, and this 
species of fish are only found in the Southern California waters 


as far north as Santa Barbara and as far south as the Mexican © 


boundary. The season for catching this species of fish gen- 
erally opens about May 15 and extends for a period of about 
six months. 2 


CULTIVATION OF SWEET POTATOES. 


For an ideal sweet potato land we select a medium gray 
sandy soil, one underlaid with a red clay and not too near the 
top of the ground, of medium fertility and naturally drained. 
To put he soil in an ideal condition we grow a crop of cow- 
peas upon it the year before and let the vines remain. This 
vegetable matter should be thoroughly worked in with a disk 
harrow and the ground broken deeply. At planting time lay 
off the rows three feet, three inches apart, manure liberally 
in the drill with barnyard manure. If for shipping purposes or 
for hog feed and quantity is the object, supplement this 
manure with about 1,000 pounds of guano that has, say, 8 per 
cent. phosphoric acid, 5 per cent. ammonia, 7 per cent. potash. 
But understand this: The larger the quantity of commercial 
fertilizer used the less will be your chances of keeping them 
sucessfully through the winter. Throw two furrows on ma- 
nure, drag out the middles lightly with a plow with sweep. 
When ready to set out, level the rows with a drag and set the 
plants about 14 inches apart. Cultivate them once or twice 
with a sweep and as soon as the vines have run sufficiently, 
lay by one side one week and the other next. I find it best to 
use a turn-plow to throw the two furrows next to the plant 
and a coton plow with sweeps turned up, or something like that 


may be used to sweep out the middles. This is one of the few 
crops I have found ridge cultivation best. If level cultivation 
is used entirely, we are not likely to get enough dirt to the 
plant to keep the frost from nipping the potatoes before digging 
time.—S. H. Hobbs, in The Progressive Farmer. 


The New York Market 


The expected heavy demand from the war scare has not materialized—Market is quiet but 


firm—Tomatoes moving out steadily but without excitement—Noted in the market. 


Reported by Telegraph 


New York, May 1, 1914. 
The Market.—Many holders of various kinds of canned 
foods which are likely to be wanted by the United States Gov- 
ernment in case a large army is put in the field cherished high 
hopes of increased sales previous to the opening of negotia- 
tions for peace. They expected agents of the Government 


would shortly ask for tenders for considerable quantities. Up 
to the present that looks like a dream and the longer the delay 
the more likely that peace will be arranged and the state of 
war now existing will cease. This, of course, cannot be more 
than conjectured, because it is quite impossible to determine 
what a drunken Indian will do, more particularly when he has 
an army at his back. Aside from this the week has gone on 
without any disturbance to make a ripple. All varieties of 


goods are firm and holders generally refuse to accept conces- 
sions. On the other hand, buyers fail to see the necessity of 
paying the high prices asked for some grades and varieties and 
insist that they must have their goods at less than the sellers 
demand. Packers named opening prices on Chinook salmon, 


quoting $2.10 on flats, $1.95 on talls and $1.25 on halves, all 
f. o. b. the Coast. Operations begin the middle of May on the 
Columbia River and these packers have made their terms 
known early. In other lines nothing has occurred to rouse 
interest beyond the regular routine movement which has been 
going on all the past two or three weeks. Business is better, 
but movement of all varieties is still confined to the actual re- 
quirements of buyers. 


Tomatoes.—A continued steady interest is noted, which 
carries out considerable quantities without disturbing the even 
tenor of the market. Buyers take only what they need, allow- 
ing purchases for future distribution to go for the time. The 
change in price has been small and 72%c. is now quoted in- 


side on standard No. 3s, the same as last week. Most holders 
want 75c., but few buyers are paying it. A large sale could 
be made at 70c., but that seems to be cut out of the question. 
All buyers in this market are bidding 2%c. under the quoted 
factory basis, but without avail. Packers will not accept it. 
Interest in No. 2s is light, but quotations are held up to 62%c. 
with some still asking 65c. Buyers are offering only 60c., but 
this doesn’t bring out offerings. For No. 10s $2.55 is asked, 
but a few sales have been made at $2.45 and $2.50 seems to 
be a favorite price with most buyers, but movement is rather 
light. The situation offers few changes, either way. In fu- 
tures the week has been quiet, with sales made in a small way 
only at previous prices, which have been going at 75c. For 
No. 2s the price has remained the same as it has been for some 
weeks. Nothing has been said about No. 10s and the outlook 
does not favor any such shifting for the present. 

Corn.—The market remains firm, with no prospect of 
shifting for the present. The sale on the spot has been small, 
with only here and there a few taking anything beyond the 
regular routine business. Maine fancy is held at $1.25, with 
almost none offered, while standard is up to 90c. New York 
fancy is quoted at 90c. and standard at 80c. Maryland Maine 
style is quoted at 724¢c. outside, with here and there a holder 
wanting 75c. Western stock is held at 75c., but some is of- 
fered at 70c. Movement in all these grades is light. So far 
as futures are concerned nothing was done during the week 
and holders are not anxious to accept anything under full out- 
side figures. The outlook for raw stock is not the best in all 
sections, and it would be hard to obtain any assurance that the 
acreage will be up to requirements. 


Peas.—The market remains unchanged and sales are made 
at full outside figures in most instances, while occasionally a 
holder insists that he shall have more money than someone 
else. Wisconsin growers have about completed their seeding 


in the southern section of the State, but so far nothing has 
been done in the northern sections. The outlook for acreage 
in the East has not yet developed sufficiently to enable anyone 
to say definitely what is likely to be done. The supply on hand 


is relatively light, however, and before the new crop is ready 
for delivery will be practically consumed. Some demand has 
developed for the medium grades during the week. Low 
grades do not appear to be wanted as much as they have been 
in the past few weeks. Fancy stock moves at old prices. 


String Beans.—No change has ‘been reported in the situa- 
tion. Supplies are light and all stock is firmly held. Buyers 
are conservative and refuse to take stock at outside prices, ex- 
cepting under pressure of necessity. The situation in this city 
offers no possibility of change from previously reported condi- 
tions, and the outlook is for a continuation of the present firm 
price, with an upward tendency rather than otherwise. 


Asparagus.—No change in conditions has taken place 
since last reports. Buyers are taking considerable quantities 
of future goods at opening prices, while movement in spot 


stocks is about an average for the season. No reduction in 
price has been possible under present conditions. The supply 
on hand is sufficient for ordinary requirements and no change 
in that respect is probable for the present, at least. 


Baked Beans.—lIt was said that a few packers are offering 
stock at a slight reduction, but investigation failed to locate 
the culprits. All denied absolutely that anything had been 
done in that way. Supplies are not over large and the heavy 
retail consumption makes it possible to hold prices firm, even 
though jobbers are somewhat indifferent at present. 

Succotash.—The supply on hand is relatively light. 
Maine pack is quoted up to 85c., with State pack at 90c. and 
Southern at 874¢c. Sales are made in a small way only. 

Sweet Potatoes.—Maryland 3s are held at 60c. for stand- 
ards, while No. 10s are held up to $2.75. Movement is light 
and confined to actual requirements. 

Spinach.—The outlook for business remains about the 
same as it has been. No. 2s are quoted at 774%c., with No. 3s 
at 95c. and No. 10s at $3.20. Holders are conservative and” 
refuse to admit concessions. 

Fruits.—A fair jobbing business is reported in all Cali- 
fornia grades, but the supply is so small that very few are able 
to obtain full assortments, unless they pay an exhorbitant 
price. The outlook seems to favor a possible shortage in some 
varieties, due to high prices for raw products. The tone of the 
market is firm and few are ready to make concessions, even 
when by so doing they could obtain large orders. 

Apples.—The probability of a shortage in State No. 10s 
has caused holders to refuse to make concessions and sales 
have been made in a small way only at full outside prices. 
New York fancy No. 10s are quoted up to $3.70, Maryland 10s 
are quoted at $2.70, while No. 3s are up to 95c. Western No. 
10s are firm at $3.50. The supply will be exhausted by the 
time the new crop is ready for distribution next fall. 

Peaches.—A tendency toward a higher level is noted in 
2% extras and extra standards. Some lemon clings sold out 
at $2.00. Southern pack are firm, but movement appears to 


be somewhat slow. Stocks are low. 
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Apricots.—For 2% extras and extra standards a little 
firmer market is noted, and in some instances holders are ask- 
ing more money. The supply is limited. 

Pears.—Not many 2% extras and extra standards are 
available and all holders are firmer in their views. 

Pineapples.—In Hawaiian and Porto Rico stock move- 
ment is fair, but no large lots are moving at present. Other 
varieties are moving only fairly well and sales are generally 
in small lots. 

Cherries.—Movement is light. Southern red No. 2s are 
held at 65c. and No. 2 seconds white are quoted up to 90c. 
No. 2 standard whites are firm at $1.35. Not much business 
is done in Californias. 

Gooseberries.—No. 2s are scarce and held firmly up to 
85c. No. 10s are quoted by some as low as $4.00, but supplies 
at that figure are understood to be light. 

Strawberries.—No. 2 extra standards are held at $1.57%, 
and quotations have been withdrawn on No. 10 standards. 
Very few are now available in this market. x 

Raspberries.—No. 2s are quoted up to 95c., while quota- 
tions on Maryland No. 10s have been withdrawn by most hold- 
ers. No. 8 reds are held at $6.50 and No. 8 blacks at $5.75. 

Blueberries.—Neither Maryland or New Jersey pack are 
available in No. 10s and quotations have been withdrawn. 
Maine No. 8s are held as high as $6.75. 

; Salmon.—The season on the Columbia River opens on May 
15, and packers have named opening prices at $2.10 for flats, 
an advance over last year of 10c; $1.95 for talls and $1.25 for 
halves, all f. 0. b. Coast. Interest seems to be fair and a good 
share of the business done subject to approval of price has 
been confirmed since these figures were named. Jobbers are 
said to have little old pack left, and probably less Columbia 
River has been carried over into the 1914 season than ever 
before. Other varieties are quiet, but Alaska red is firmly 
held at $1.35, and few sellers are willing to accept less. When 
the war scare was at its height some holders asked up to 
$1.3742, but it could not be learned that important sales were 
made at that figure. 

Sardines.—The pack in Maine is nil so far, and no indi- 
cation of an increased run is noted. Spot trading is slow and 
buyers are taking only what are needed from day to day. They 
hope for new pack fish before very long. Prices remain firm. 

Oysters.—No important sales were reported during the 
week, and business in general has been slack. Conditions ap- 
pear to favor holders. 

Lobsters.—Supplies are low and prices remain unchanged. 
Few dealers can afford to handle lobsters at present values. 

Crab Meat.—No change in the situation. Much more than 
is available could be sold. 

Shrimp.—No. 1 is held at $1.50 and No. 1% is up to 
$2.60. Movement appears to be somewhat slack. 


: PICKED UP IN THE MARKET. 

The possibility of actual war with Mexico, which might be 
continued indefinitely, has had the effect of increasing the con- 
servatism with which canned foods men are operating in and 
about New York. Salmon was advanced about 2%%c., but aside 
from that no increase in price can be traced directly to the war 
agitation. The requirements of the Government are placed at 
about 80,000 cases in time of peace, and this may, it is said, 
run up to 200,000 cases if war continues indefinite. Aside 
from this no actual change has taken place, but all holders 
are disposed to be stronger in their views and to insist upon 
full outside prices upon everything sold. 

Future No. 3 standard sweet potatoes are offered at 75c. 
for season’s delivery f. 0. b. factory. 

Several thousand cases No. 15 State apples were sold at 
a price approximating $2.40 f. o. b. New York. 

One bid of $1.35, covering several thousand cases of No. 
1 red Alaska salmon, was declined by a holder. Stocks in the 
hands of jobbers are said to be much reduced. 

Baltimore operators are firmer in their views on No. 3 full 
standard tomatoes. This additional strength is based upon 
the supposition that war with Mexico will continue. 


THE Canning TRADE 


‘look for business this season. 


Reports from most of the Northern sections seem to indi- 
cate that peaches were not seriously injured by the cold of last 
winter. Experts say the trees will blossom full enough, even 
though a few buds may have suffered. And this is true of all 
the trees which have bloomed thus far. They are masses of 
blossoms. Years ago it used to be said that pink blossoms 
meant fruit, and assuming that the observations of old-time 
growers are reasonably accurate, the trees which have blos- | 
somed thus far promise an abundance next fall. — 

A letter from the Pacific Coast says that many salmon 
fishermen in British Columbia make as high as $15 to $25 a 
day when the run is good. Fresh salmon is finding a liberal 
and profitable market in Europe. Specially equipped ships 
are employed in transporting it. Some packers are fearful that 
the result may be injurious to the canning industry and are not 
particularly pleased to see this branch of salmon demand in- 
crease. 

Elmer Chase, of the Golden State Packing Company, San 
Francisco, has been in New York this week, with headquarters 
with U. H. Dudley & Co. He seemed enthusiastic over the out- 
With California fruits generally 
practically cleaned up, the prospect for the coming season could 
scarcely be improved. He looks for active trade. 

The shortage in evaporated apples of the better grades in 
New York State is having the effect of increasing demand for 
No. 10 canned apples. Very few evaporated apples are left of 
the quality wanted by those who use them in the cuisine of 
prominent bakeries, hotels and restaurants. While they al- 
ways buy more or less canned apples for this purpose, the 
scarcity of evaporated stock is forcing larger purchases than 
ever before. Prices are firmer and on favorite brands some ad- 
vance is noted. Canned apples are not plentiful, as has been 
pointed out before, and the present situation promises virtual 
exhaustion before the new pack is ready for distribution. 

Fred J. Strong, of the Crary Brokerage Company, Wau- 
kesha, Wis., has been in New York a few days this week, mak- 
ing headquarters with J. M. McNiece & Co. He reported busi- 
ness as promising well for the season. 

Advices from Baltimore say that stocks of fruits there 
are so small that canners are making no effort to dispose of 
them, depending upon the small daily orders received between 
now and time for the new crop to clean everything up. Pears 
are almost exhausted. Apples are nearly gone. Few straw- 
berries are left. Spot stocks of pineapples are the lightest in 
years. Jobbers are beginning to place their orders for future 
delivery and a lively demand is expected. 

An indication of the immense quantity of salmon needed 
in the ordinary requirements of the trade is shown in the fact 
that shipments from the Coast last month aggregated 100,000 
cases. A good share of this stock consisted of pinks, which. 
are in largest supply. Chums are about exhausted and Chi- 
nooks, red Alaska and nearly all sockeyes are out of packers’ 
hands. What sockeyes remain are held in anticipation of the 
demand which will come later, when fresh catches are not nu- 
merous in the lean years to follow. Packers do not expect 
any considerable run of sockeyes on Puget Sound this season. 
The run is usually one good and three lean years, and this is 
one of the lean ones. 

Offers of future sauerkraut are reported from Holland at 
$6.25 for sixty-gallon casks f. 0. b. Hoboken, with privilege of 
examination before acceptance of delivery. 

Letters from California say that canners have bought 
apricots for 1914 pack in the Watsonville district at $1.75@ 
$2.20 per ton on the tree. The picking and transportation will 
cost $4.00@5.00 more. 

Advices to Wood & Stevens from California: The apricot 
crop is short in some sections, but will be fair size. The mar- 
ket is developing greater strength daily. The peach situation 
cannot be outlined at present. Conditions are uncertain in 
some sections. 

Several holders declined bids of $1.37% on red Alaska 
salmon. HUDSON. 
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The Chicago Market 


The reason why ‘“‘futures’’ are not selling—Prices of spot goods too attractive to warrant 


buyers ordering futures at higher prices—Market shows some activity. 


Reported by Telegraph 


Chicago, May 1, 1914. 

Why Don’t Futures Sell?—There is a general com- 
plaint from canners about the small advance in future sale 
of canned foods. 

Well, what can you expect? When a wholesaler can 
buy fancy No. 3 tomatoes for immediate delivery in san- 
itary cans at 95c. to $1.00 delivered why should be ex- 
pected to pay $1.15 cannery for new goods. When he 
can buy standard Wisconsin Early June Peas, No. 4 
Alaska at 65c. or 7$c. why should he be expected to pay 
85c. or 90c. for 1914 packing. 

Canned corn is in a stronger position as to extra 
fancy and fancy grades which are scarce and high for 
immediate delivery, and those grades have been heavily 
sold for future delivery, but standard corn has shown no 
material advance over 1913 opening prices and it has 
not paid to carry a stock of it until now, consequently very 
little standard canned corn has been sold for futures. 

It is a plain, straight forward business proposition, 
based on judgment and common sense, and any student 
of the market can see just where the trouble is. -Canned 
raspberries are scarce and are showing those who bought 
at opening prices in 1913 a handsome profit. We learn 
that all New York and Michigan canners are sold up to 
their limit on 1914 pack or futures. The same co,-dition 
applies to canned strawberries, refugee string beans, 
kraut, apples and other things. I could mention. Retail- 
ers won’t pay more for future goods than they can buy 
spot goods for, and their purchases control those of the 
wholesale buyer. 

In nearly all articles the high grade qualities have 
sold well and have gone out clean, fancy peas, fancy corn, 
fancy beets, etc., therefore these grades have sold well for 
future delivery. 

Canned Tomatoes.—Heavy purchases, said to have 
‘aggregated about fifty thousand cases for immediate ship- 
ment of No. 3 Indiana standard tomatoes were made last 
week by several Chicago wholesale grocers on a basis 
of 75c. f. o. b. canneries or 80c. Chicago. 

The buyers considered that the prices could not well 
go any lower and that they would probably go higher. 
They were influenced in buying by the prospect of war 
with Mexico, but should there be none they felt lige they 
could not lose anything at the prices. These goods are 
well filled cans, most of them in sanitary cans. 

Canned Corn.—This article is in very little demand 
for either spot or future delivery. Wholesalers seem to 
be well supplied. There are a few inquiries for fancy 
corn, but buyers want it extra stndard price. 

Canned Peas.—The market has cleaned upon high 
grade and private label peas of extra quality better than 
anyone supposed it would, despite the fact that the mar- 
corn, but buyers want it extra standard price. 


Wholesale grocers report that their best qualities 
under their own labels are going out nicely and will clear 
up well. 

The Lakeside and Eureka brands, which are the on!y 
canners label brands which are sold to any extent in 
Chicago, have grown scarce, and wholesalers who about 
February 1st were complaining of being overstocked with 
these brands, are now inquiring where they can find sup- 
plies of them, and holders have advanced their prices. 

Canned Salmon.—This article is selling well and 
some of the grades, fancy Chinook and fancy sockeye, are 
growing scarce. Packing of Chinooks in the Columbia 
River has begun, but the catch has so far been very small. 
Prices are unchanged in this market from last week. 


Canned Berries—Canned raspberries well 
cleaned up and prices for No, 10 black and red have sharp- 
ly advanced and there are no sellers. 


It is also ascertained that New York and Michigan 
packers are well sold up on berries for future packing 

This situation applies to raspberries and strawberries, 
but not to blackberries, which, singular to relate, are in 
over-supply and have not sold well. 


Puyallup brand of Oregon No. 10 blackberries, which 
cost $4.50 laid down, can be bought today at $4.10 here, 
and their quality is superb, while No. 10 black raspberries, 
which cost $4.50 Chicago, are now scarce and wanted at 
$6.50 and $7.00 per dozen. 


War Excitement Subsided—The grocery trade has 
about concluded that there will be no important war in 
Mexico between this country and the Huerta-Zapa-Viilla- 
Caranza-tistas. 


The conservative people consider that the national 
administration is conducting the matter nicely and along 
the lines of humanity and broad statesmanship, the pur- 
pose of which is to preserve and increase the feeling of 
respect which all other countries hold for this country, 
rather from the standpoint of our dignity, regard for law 
and order, our magnamimity and pity for a poor, igno- 
rant, misgoverned and miserable people like the Mexicans, 
rather than for our bullying, jingoism. It is probably the 
sane and proper course to pursue, though I must admit 
that I am unable to believe that the Mexican people are 
capable of self government or that they ever will be under 
present conditions, and I believe that the best thing that 
could happen to them would be annexation to this coun- 
try, though it would certainly be hard on the United 
States. The conditions would be harder than the negro 
question to handle. 

The weather is typical April weather, composed of 
alternating rain and sunshine and is ideal growing weath- 
er. Trade generally is quiet and uneventful and devoid 
of speculative or active interest. WRANGLER. 
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Seattle 


Market 


War scare injects life into the Salmon market—Prices are advancing—Great expectations if 


activities in Mexico continue—Orders being rushed in by wire—Interest in the fixing 


of prices for raw fish. 


Reported by Telegraph 


Seattle, May 1. 1914. 


Salmon.—War in Mexico has injected more strength 
into the salmon market than all the other factors com- 
bined could possibly have accomplished. The market is 
in such shape that it is next to impossible to buy fish 
except at advanced prices. Brokers and packers are re- 
viewing the deevlopments in the salmon market, that 
followed the breaking out of the Spanish-American War. 
They recall how an extra and unexpected demand for 
canned salmon developed and how prices jumped. 


That salmon will be badly needed by the army and 
navy is indicated by the flood of telegraphic inquiries that 
have been pouring into Seattle salmon offices during the 
past week. Nothing like it has been seen here in years. 
One company here has already received more than 100 
inquiries for information as to stocks, prices and avail- 
ability of stock. There has been a general tightening up 
all around, and the bulk of the pink holdings which, out- 
side of high priced sockeyes, make up the bulk of the spot 
stocks, have been advanced to 75 cents, a horizontal ad- 
vance of 10 cents, and even more in some instances. 
Packers and most brokers are confident that there will 
be no difficulty in obtaining 75 cents for pinks, particular- 
ly since most people are convinced that the Mexican trou- 
ble will be a rather long drawn-out affair. There has been 
more activity in canned salmon circles during the past 
week than at any time since prices were named last fall. 
Scores of inquiries have been received from Eastern con- 
cerns ordinarily not handlers of canned salmon, indicating 
the salmon interests here believe, that Eastern brokers 
and jobbers in closer touch with government require- 
ments than Coast firms, that canned salmon will be used 
extensively by the army and navy in the Mexican opera- 
tions. 

The supply of pink salmon on the Coast is not held 
at much over 500,000 cases, although a brisk call for any- 
thing always brings out a larger supply than estimate.l. 
Salmon is recognized as an excellent article of diet for 
men in the army and navy, particularly when the men are 
in hot countries. Should the war operations finally in- 
clude extensive movements in northern Mexico, the de- 
mand for canned salmon far regular rations is expected to 
increase proportionately. In a campaign like the one now 
launched in Mexico canned salmon is considered an idea! 
ration not only on account of the fact that it can be kept 
in a hot climate indefinitely, but because it contains most 
nutriment, agrees with the men and is very palatable. 
Salmon packers and brokers believe that more canned sal 
mon will be used in this war than in any other previous 
war since much has been demonstrated in regard to the 
food value of salmon during recent years, and also because 


the government has rather recently put canned salmon on 
the regular army bill of fare. 


Not only is great interest being shown in the spot 
supply of salmon but inquiries are also looking toward the 
obtaining of supplies delivered out of the new pack. There 
is a growing tendency to hasten the pack in order to get 
supplies on the market early. In any event packers are 
convinced that the war whether of long or short duration 
will be the means of materially reducing the stocks of 
salmon and put the market in excellent shape for the 
new pack, 


There has been rather lively time on Puget Sound 
among packers as far as the fixing of prices for raw fish 
is concerned. The majority of packers have maintained 
that 25 cents was plenty to pay for sockeye salmon on 
an off year such as this, but one company has contracted 
with 100 boats to take their catch at 30 cents and, it is 
said, increasing the capacity of its cannery to handle the 
large quantity of fish which it expects to have. 


Fruits—W. H. Paulhamus, president of the Sumner 
& Puyallup Fruit Growers’ Association, has returned from 
a several months’ trip through the east. He brings back 
word that he found a steady growing demand for fruits 
put up in the Pacific Northwest. He predicted a great 
development in the fruit canning business of the Puget 
Sound Country. 


William O. Nason, who has charge of the Washing- 
ton Fruit Growers’ Association, which is to operate the 
cannery at Ventralia, Wash., has announced that every- 
thing has been arranged for the early opening of that 
plant. “SALMON.” 


FOREIGN TRADE OPPORTUNITIES. 


(When addresses are omited they may be obtained from 
the Bureau of Foreign and Domestic Commerce, Washington, 
D. C., and at the branch offices of the Bureau, 315 Custom- 
Association of Commerce Building, New Orleans, La., and 310 
house, New York, N. Y., 629 Federal Building, Chicago, IIL., 
Customhouse, San Francisco, Cal. Apply for addresses in letter 
for, giving file numbers.) 


No. 12981. Salmon.—aA business firm in the United King- 
dom, which states that it is already engaged in the importation 
of canned saimon from British Columbia, informs an Ameri- 
can consular officer that it desires to negotiate wtih exporters 
of Alaska and Puget Sound salmon. 


No. 12988. Canned fruits, salmon, etc.—A former Amer- 
ican consul who is now located in a European city informs an 
American consulate that he is in touch with local concerns 
of importing canned fruits, salmon, etc., from the United States, 
American firms interested in this line of goods should cor- 
respond directly with the person in question. English should 
be used. 


The California Market 


season. 


The new prices on berries—A comparison with other years—Efforts being made 
to extend foreign trade—Panama Canal possibilities in the canned fruit trade 


-—Asparagus buying very active—Canners buying their crops for the coming 


Reported by Telegraph 


- San Francisco, Cal., May 1, 1914. 
The New Prices.—Evidences that the active canning and 
selling season is again at hand can be seen by the number of 
articles on which future prices have already been named. 
Business has been solicited for some time on asparagus, pine- 
apple and peas, and the California fruit Canners’ Association 
has now come forward with future prices on blackberries, 
loganberries, raspberries, strawberries, pitted cherries and 
Maraschino type cherries, as well as specialties in glass. The 
prices quoted on blackberries are considerably lower than those 
of last year. Both Mammoths and Lawtons can be supplied. 
The association recommends that orders for Pie Blackberries 
be for solid pack enamel tins, as the color will not fade when 
the berries are carried for a period of time. The raspberries 
packed are confined to the Cuthbert variety and all are packed 
in Oregon. The table grades of strawberries are also packed 
in Oregon. The prices quoted on futures also apply to spot 
stocks of berries and the association advises that a full line of 
blackberries is to be had, with a fairly full stock of rasp- 
berries and loganberries. On strawberries there are complete 
stocks outside of special extras and extras and gallon water. 
The prices named for the 1914 pack of berries are as follows: 


Spl. Extra Solid 
Extras Stand. Seconds Water Pack Pie 
Extra Stand. Pie 

Blackberries. 

No. 24% Enam. Cans....$1.75 $1.65 $1.50 $1.35 $1.25 $1.15 $1.05 

No. 2 Enam. Cans ..... 150 135 115 1.05 90 1.05 

No. 10 Enam. Cans..... 5.2 4.75 425 4.00 3.25 3.25 3.00 

No. 10 Plain Cans...... 3.10 2.85 
Loganberries. 

No. 2%Enam. Cans.... 2.00 185 170 155 145 1.25 1.15 

No. 2 Enam. Cans..... 1.65 150 140 1.25 1.10 

No. 10 Enam. Cans..... 6.25 5.75 5.25 5.00 4.25 4.25 4.00 
Raspberries. 

No. 2% Enam. Cans.... 2.50 2.25 200 185 1.70 1.50 

No. 2 Enam. Cans..... 1 1.70 160 1.45 

No. 10 Enam. Cans..... 7.50 7.00 650 6.00 5.50 5.50 5.25 
Strawberries. 

No. 2% Enam. Cans.... 2.70 245 2.00 185 1.70 1.60 

No. 2 Enam. Cans...... 210 195 180 1.50 

No. 10 Enam. Cans..... 8.00 7.50 7.00 6.50 §.25 5.00 


Pitted Royal Anne and Black Cherries are quoted at $2.00 
for special extras in No. 2 enamel cans, and at $7.00 for the 
water grade in No. 10 plain cans. 


Efforts to Extend Exports.—The Foreign Trade Depart- 
ment of the Chamber of Commerce of San Francisco, at the in- 
stance of members of this organization interested in the can- 
ning industry, has protested to the State Department in Wash- 
ington against the high duties charged by foreign countries on 
canned foods imported from the United States, and a commu- 
nication has been received from Robert Lansing, counselor 
acting for Secretary of State Bryan, in part as follows: “You 
are informed that the department has given careful attention 
to the subject and is impresed with the importance of securing 
the most favorable action possible on the part of those nations. 
The department realizes the value of such action in relation to 
this branch of the American trade, involving as it does both 
agricultural and industrial resources covering the whole of the 
United States and including the interests of employers and em- 
ployes alike. Copies of the representations and arguments 
made by the National Canners’ Association and other interests 
in behalf of the canning industry, supplemented by other in- 
formation on file in the department, have been transmitted to 
the American embassies at Rio de Janeiro, Berlin and Tokyo, 
and the American legation at Buenos Aires, accompanied by 
suitable instructions. You will be informed of any develop- 
ment in the case.” i 

Panama Canal Possibilities.—In speaking of the possibili- 
ties of using the Panama Canal to move portions of this sea- 
son’s pack of California canned products the California Fruit 
Canners’ Association says: “‘Many of our connections in the 
South and Middle West who have not been accustomed to move 
our products via sea, are writing asking with regard to the 
prospect for shipments moving through the Canal. The gov- 
ernment has positively refused to give any assurances to any- 


body that the Canal will be open for traffic this season, al- 
though, they apparently hope to have it open in time for ship- 
ments this fall. There are several well established lines which 
stand ready to carry the cargo as soon as the Canal is open 
for traffic. They have several first class vessels carrying mini- 
mum rates of insurance, and it is needless to advise that they 
would give better service than any tramp steamer which might 
be chartered for a special trip. Probably nothing definite 
will be published with regard to rates until the Canal tollt 
question is settled, but some inferences may be drawn fivum 
the fact that the present rate from San Francisco to New York 
City is 45c. per hundred pounds. When one reflects that this 
covers the cost of two transfers at the Isthmus and a division 
with the railroad connecting the two ports on the Isthmus, it 
will be seen that there will be a large saving in operating ex- 
pense when steamers are able to go through the Canal without 
breaking bulk, even if they have to pay the Canal toll. During 
recent years, shipments have been made direct to Charleston, 
S. C., Philadelphia, New York City and Boston, and the 
chances are that the number of ports or destinations will be in- 
creased under the new conditions.” 

Asparagus.—The buying of asparagus during the past 
week has shown considerable life, the market being in a strong- 
er shape than it has during the past two years, in spite of the 
fact that certain interests are making concessions to move 
stocks of the old pack. The quality of grass packed this sea- 
son is excellent and as the season advances it is becoming 
apparent that the output will be below that of last year. Al- 
ready the heavy selling lines are being closely cleaned up, this 
applying particularly to large, medium and small No. 1 square 
tips, in both white and green. The Association has withdrawn 
quotations on No. 1 tall white and green, and on all ungraded 
asparagus. Approximately three hundred carloads of fresh 
asparagus has been shipped out of the State this season. 

Buying Fruit Crops.—Now that all danger of killing frosts 
are over buyers are commencing to take the field and efforts 
are being made to secure contracts for stocks of fruits for 
canners. Fivm the Watsonville district word has been re- 
ceived that from $18 to $20 a ton is being offered for apricots 
on the tree. Purchases of peaches are being made in San 
Joaquin Valley sections at prices about the same as those of 
last year. The peach crop promised to be large and the apricot 
crop will be an average one, but pears and plums promise to 
be scarce. 

A recent decline in the market value of the stock of the 
Alaska Packers’ Association, of San Francisco, has caused 
considerable comment in financial circles here, but is not taken 
to have any special significance. The annual report rendered 
recently by this great canning company indicates that it is in 
excellent shape financially, and President Henry F. Fortmann 
advises that it was never in better shape physically. He says: 
“Our Alaska equipment orignally included forty-four can- 
neries. By a process of rigorous selection we have weeded 
this number down to fourteen. We make our own cans up 
there, and at every cannery we have a can factory. We have 
changed this year from old-time methods, and our product will 
hereafter be packed in modern, sanitary, double-seamed, 
solderless cans—the very latest thing in cans in the market. 
Our reports from the north are to the effect that the winter 
in the Behring has been unusually mild. This is an important 
matter in our industry, as it means that we shall be able to 
operate to much better advantage. It takes our crews thirty 
or forty days after their arrival at the stations to make the 
necessary cans for the catch. A mild, winter means that this 
work can be completed before the fishing begins. Though we 
had an extraordinarily large pack last year, prices ruled low, 
even in the face of expanding demand and consumption. The 
value of the salmon pack of the whole Pacific Coast last year 
was between $30,000,000 and $35,000,000. The banks could 
not carry this huge pack, in the financial conditions that then 
obtained, hence, the packers were forced to sell their product 
at the prevailing low prices.”’ 
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EDITORIAL JOTTINGS. 


At the bottom of the stationery now being used by- 


the Western Packers Canned Food Association appears 
this: 

“The crowning triumph of man’s genius is organiza- 
tion. The Western Packers Canned Food Association is 
an organization worthy of your membership; where 70 
per cent. of the corn and 60 per cent. of the peas are 
canned. By your co-operation help us prove the value of 
efficient organization. We need you. You need us. Let’s 
get together.” ‘ 

The instinct to geth together is as old as nature it- 
self, and is witnessed in the animal kingdom as well as 
in the human, and in fact may be said to be the most 
natural instinct, more pronounced in the brute creation 
than among the human thinkers; the cause of the growth 
of our cities and the depopulation of the counties, the 
herding of cattle, the flocking of birds, the schools of 
fish—for one purpose, protection. 
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And man might learn much from nature in this, and 
from our consideration, canners in particular. Realizing 
that the progress of the world has come from this “get 
together” spirit, the strength of numbers and the wisdom 
of many minds, what is it that keeps the canner from join- 
ing in organization with fellow canners? The canner who 
does not belong to an association of canners must be un- 
natural, in the light, and it is pretty certain he is benighted 
and an incumberance to the industry and a parasite, since 
he profits from the work of others, without contributing 
his just share. Were all canners of the same mind the 
industry would be in a state of chaos, progress and profit 
impossible. 


One of the marked results of this organization is seen 
in an account we publish this week of the formation of a 
canners’ warehousing company within the ranks of the 
Western Association. The idea of this, as set forth, is to 
care for.the surplus goods of the canners in such a way 
as to enable the holders to borrow against them, if neces- 
sary, and so prevent their being thrown upon ‘the market 
under compulsion. In other words, we might say it is 
to act as a shock-absorber or governor, introducing in- 
telligent, organized marketing conditions in place of the 
individual, happy-go-lucky system now existing. In this: 
there will be no attempt to regulate or control prices or 
sales. The individual packers will sell their packs just as 
they have always done, but instead of each one allowing 
what surplus he may have to stand as an unknown quan- 
tity and too often magnified into huge proportions, and 
always of uncertainty quality, by placing this surplus in 
the warehousing company he, at once, removes it as a 
depressing influence upon the market, sets its exact qual- 
ity and helps make known the quantity of the surplus 
stock. In no case does the packer lose control of the 
goods, but may sell them at any time, at any price or 
upon any terms he pleases. If he uses them as collateral 
to borrow money, the operation is simply made easier for 
him, as his warehouse receipt sets at rest the question of 
the quality of the goods and their exact standing in the 
market. 

Next to a national exchange where the goods might 
be offered, bid for and sold, just as grains and other com- 
modities are now traded in, and their qualities definitely 
and- finally decided upon, this movement is the best the 
industry could have made. And we do not doubt but 
what it will ultimately lead up to the establishment of 
such exchanges, with one central exchange and branches 
located at all prominent selling points. The industry is 
making progress, and making it rapidly. The more we 
“get together” the more quickly will that high commercial 
standing be reached. 

All canners will read with interest the strict sanitary 
regulations under which Maryland canners must operate 
this coming season, as set forth in the recent law passed 
in this State. These regulations go into force on July 1st, 
1914, so that they cover this year’s operation. 

In general the regulations are the same as those now 
in force under the Delaware Cannery law, and the two 
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States are so closely connected that Maryland canners 


have been studying those requirements and are fairly 


familiar with them. They must now become thoroughly 
familiar and see that their factories comply in every de- 
tail. 

The State has been divided into three zones with 
a health officer with a corps of inspectors in charge of each 
one. The exact conditions of each factory are therefore 
thoroughly familiar to these officers, their territory is so 
limited as to permit them to give strict and careful atten- 
tion to the work during every day of the season, and there 
will be little chance for quibbling. The thing to realize 
is that the law is going to be enforced, or the factory 
will be shut down. With this in mind the canners must 
acquaint themselves with the provisions and make their 
factories comply. 

More than this, as we have before stated, the Gov- 
ernment is most certainly going to rigorously enforce its 
provisions this coming packing season. Now is the time 
to get out of the danger line, and we have not the slightest 
doubt but that every canner worthy of his calling will 
be found in full compliance with the requirements. As 
for those factories that are not, to use the old expression, 
“it will be a good riddance of bad rubbish.” 


INDEPENDENT CANADIAN CANNERS FORM COMPANY. 


“Canned Foods, Limited’ is the title of a new company 
formed in Toronto lately with a federal charter, says the ‘‘“New 
York Journal of Commerce.” Further information has been 
secured which indicates that it will prove a company of con- 
siderable magnitude, comprising between 20 and 30 independ- 
ent canning concerns and some 40 or more factories. 

At a meeting of the directors last week many of the de- 
tails were arranged, and the company is already transacting 
business. At the same meeting officers were elected and a 
sales agent appointed. 

The officers are as follows: President, M. F. Smith, 
Oshawa; first vice president, H. W. Bedell, Waupoos; second 
vice president, S. M. Saunders, Exeter; secretary-treasurer, 
Kenneth F. MacLaren, Toronto. W. H. Millman & Sons, 
grocery brokers, Front street east, Toronto, were appointed 
sales agents for Canada for all the companies coming into 
Canned Foods, Limited. 

President Smith states that one of the objects is to econo- 
mize on cans, labels, boxes, raw material, etc., by joint pur- 
chasing, as well as by joint selling. ‘‘We shall endeavor,” he 
added, “‘to keep the price normally low in order to increase the 
consumption so that all factories will be able to manufacture 
up to their full capacities.” 


The retail trade will watch with considerable interest the 
effect this new company will have on prices. 


The independent canning companies in the new organi- 
zation thus far are: Oshawa Canning Company, Oshawa; 
Waupoos Canning Company, Waupoos; Exeter Canning Com- 
pany, Exeter; A. A. Morden Son, Alvinston; W, H. Marriman, 
St. Catharines; W. H. Marriman, St. Catharines; Flynn Broth- 
ers, St. Catharines; Ontario Canners, Limited, Sarnia; North- 
port Canning Company, Northport; Trent Valley Canners, 
Trenton; ©. C. Metcalfe Canning Company, Deseronto; Stoney 
Point Canning Company, Stoney Point; Harrow Canning Com- 
pany, Harrow; Prince Edward Canners, Wellington; Ingersoll 
Canning Company, Ingersoll; A. Collier Company, Picton; 
Beaver Cannirg Company, Bloomfield; Greer Canning Com- 


pany, Bloomfie.i; Greer Brothers Ameliasburg; Edward Mc- 
Caw, Picton; Jo.n Hyatt & Sons, Bloomfield. 
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Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 
Baltimore New York 


California) 
White Mammoth No, 2}6.......$2 85 230 250 
‘* Peeled, 3 50 
s Green 215 2 30 
White, Large ‘‘ 2%........ 2 35 200 215 
Green, 225 200 205 
White, Medium I 95 2 00 
Green, ‘* 175 190 
White, Small 1 85 1 85 
Tipe White, 2 25 2 30 2 20 
I 25 I 30 I 30 
** Green, Square ‘‘1 ........ 200 210 #4=210 
BAKED BEANS}-No. I, Plain 34 37% 36% 
B, Im 35 37% 37% 
— 45 50 55 
as ‘¢ 62, In Sauce.......... 47% 50 57% 
3, In 67% 67% 75 
BEANS{—Refugee Size : Whole No. 2 wes 200 195 
I 65 I 65 
ce 2.. I 40 I 40 
ae 4 “ 2. I I 05 
‘“« String, Standard Green ‘‘ 2..... 70 go 85 
10...., 3 50 3 50 3 75 
‘ ac ‘ 
ms Stand. White Wax 
ss I 
‘* Red Kidney, Stand. No. 2.... 
BEETSt{-Small, Whole 
Medium ‘ 
“ Cut “ce 3 
CORN}— 
No. 2 Evergreen Stand....... ox 
2 Shoepeg 
Extra 
2 Maine Style Standard......... 65 
es Extra Stand........... 82% 
5 
HOMINY{}{—Inside Enameled No. 3....... ...... 57% 
5 57% 56% 
MIXED VEGETA-) No. 2—12 Kindzs........ 70 85 
OKRA AND No. 2 Standard... in 85 
TOMATOES.t . I I o§ 
PBAS*-No. Ex. Sifted FE. J........... I 45 
2 Early June Stand....... piiuiasoess 80 85 85 
ne “* 2 Ex. Stand. Early Junes.......... 85 I 00 95 
“ 2 Extra I 30 t 8e 
‘* 2 Extra Fine Sifted............ I 45 I 55 I 75 
‘* 2 Early June Seconds........ 75 75 7° 
‘* 2 Sifted ‘ 80 
os 2 Ex. Stand. Marrowfats I Io I co 
Extra Sifted... ...... 115 
SOAKED, No. 2.......... 4256 50 55 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., May 2nd, 1914. 


Nothing out of the ordinary occurred this week in the 
canned foods market here. It was dull and uninteresting in 
nearly all lines of food products, and the quotations were al- 
most at a standstill. The expected buying of emergency sup- 
plies by the Government for the Mexican campaign has not yet 
materialized, but it may develop at any time. The market, 
however, does not depend upon that character of buying for 
activity or strength during the next three or four months. The 
usual spring and summer demand is now due, and the month 
of May is expected to be active enough to keep everyone busy. 


Trading in tomatoes for future delivery was less active 
than in the week previous, but the buying orders were scat- 
tered over the same widely separated markets that have been 
buying them heretofore, and the canners take much encour- 
agement from that fact. There were no changes this week in 
the quotations for futures, and none are expected in the com- 
ing week. There is no reliable information obtainable, as yet, 
as to the size of the acreage to be planted to tomatoes in the 
coming season, but the expectation is that it will not equal 
that of last year. 

Spot tomatoes continue to be fairly active, though the vol- 
ume of business done in April was not up to the usual quantity 
for that month. Nearly all sections of the country are drawing 
the goods for this market in lots of one to three carloads, and 
the demand is expected to increase very much during this 
month. The other lines of canned vegetables were less active 
this week except in spots, here and there. For instance, No. 2 
green string beans were entirely sold out, and the low price 
for kraut attracted additional orders for it. The season for 
canning the spring crop of spinach is now opening up, and the 
new goods are ready for prompt shipment or when wanted. 
The other items of ew were dull and unchanged this 
week. 

Canned fruits were dull all week, nothing more than the 
usual daily run of small assorted orders coming in. The stocks 
of the spot goods are so unusually light that the holders make 
no efforts to sell them. For future delivery the jobbers are 
beginning to show more interest in the different lines of fruits, 
but there is no special enthusiasm about it. The latest infor- 


mation is that the outlook for the crops is all that could rea- 
sonably be expected, and that the backward spring weather 
has done no injury to them. 
The cove oyster market was not active this week, but the 
quotations are firm to strong, according to brand. 
THOS. J. MEEHAN & CO. 


PITTSBURGH, PA. 


Pittsburgh, Pa., May ist, 1914. 
General business seems to be a little more active this week 


than last. A fair amount of tomatoes have been moved, no 
large single blocks, however. Peas and corn are moving stead- 
ily from the jobbers hands, who report canned foods in gen- 
eral moving satisfactorily for this season. 

There has been considerable excitement in the prune mar- 
ket, which has been advancing hourly. There have been some 
few cars placed here at an average of 5%4c. bulk base. Some 
shippers are now asking 64c. bulk base. Some concessions 
are being offered in the raisin market, but there are no buyers. 
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PUMPKIN}-Standard No. 3 


SUCCOTASH{-Green Beans 


CANNED VEGETABLES PRICES—Continued. 


Squash 


SAUERERAUT}-Extrs Quality No.3.......... 90 

SPINACH{-Standard go 
75 


Dry Beans 80 
POTATOES{}-Jersey No. 3....... 85 
Standard 3....... 72% 
Southern ro....... 2 40 
TOMATOMN Extra Stand. Ballo. 3........ 771% 
Standard 72% 
Standard 230 - 
= No, 2 Stand. Md. f.o.b. Co. 56 
“oe “ce “ 
“to, Maryland ... 235 
es Fancy San. Cans 5% inch... 1 15 
CANNED FRUITS 
APRICOTS—Cala. Stand. — 
BLACKBERRIES§-Stand. Bits 80 
Standard to...... 4 50 
“ Preserved 595 
Maine, 
New Jersey 1o...... 
Southern 
BLUEBERRIES—Maine 
« Red * Mand. Water ............ 80 
“ “ 2 Ex. Preserved........... I 50 
“ 1% Red Pitted......... 1 80 
Ree “ te Sour 
75 
Stand. No. 2%, L. C. 
Ex. Stand. ‘‘ 1 80 
No, 1 Ex. Sliced Yeliow, 85 
2 Standard White........ 
” 2 Seconds, White....... 
Yellow ....... 85 
3 Standards, White......... I 30 
Yellow........ I 30 
White......... 1 60 
Yellow ...... 70 


I oo 


I 50 


Continued on Next Page 


85 85 80 
717% 
05 I co 
No.2... 8 90 35 
82% 82% die 
I 00 I 20 
95 
80 885 
275 
go 
75 85 ag 
7o 80 
60 65 
300 300 
2§0 295 
70 
30°00 
I 20 I Io : 
95 I 00 
350 375 
go 95 
$325 335 : 
2 
165 1 60 eer 
823% 8e 
475 
oo 
180 80 
675 650 ; 7 
85 
87% 90 
82% 8s 
I 35 I 25 
uu 
8 50 
80 85 ee 
550 3 60 
170 170 
I 40 I 40 
82 
| 
I 35 eevee: 
140 
I 65 


Peaches and apricots for future delivery are still unattractive 
to the buyers. BUSE & CALDWELL, Brokers, 
Jenkins Arcade Bldg. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., May 1st, 1914. 

No. 3 standard tomatoes are quoted at 75c.; extra stand- 
ard hand packed sanitaries at 85c.; No. 2 at 60c., and No. 10s 
are out of quotations. The demand is fairly active, with stocks 
cleaning up. 

Standard corn is quoted at 60c.; extra standard at 75c., 
and fancy at 90c., with demand fair. Pumpkin for extra stand- 
ard in enamel lined cans is quoted at 72% @75c., and the mar- 
ket is nearly bare. Standard sauerkraut is 70c., with the mar- 
fiet firm and the demand good. 

The season so far is very backward, with peas only about 
half planted, whereas they should have been out 30 days ago. 

HARRY C. GILBERT COMPANY. 


WAUKESHA, WIS. 


Waukesha, Wis., May ist, 1914. 
Rain nearly every day this last week has again delayed 
pea seeding. The packers in the northern part of the State 
have just commenced planting and the season in all parts of 
the State is from ten days to two weeks late. Spot peas have 
almost reached the irreducible minimum, and there is nothing 
to be had under 70c. factory. Futures are selling freely with 
many packers reported entirely sold up. 
CRARY BROKERAGE COMPANY. 


SHIPMENT VIA PANAMA CANAL. 


The following correspondence is of general interest and 
may be of service to a number of packers and shippers of 
canned foods. The information therein contained was sought 
to enable those concerned to take canal shipment into consid- 
eration in making contracts for the present year. 

On April 14th, inst., the Secretary’s Office addressed to 
the Secretary of War the following letter. 

Secretary of War, 

Washington, D. C. 

My Dear Sir: 

We have been requested by some of our members 
to inquire as to the probable time that the Panama 
Canal will be open to traffic. 

This information is desired because these parties 

are heavy shippers of products to the Eastern Coast 

and they are now making their future sales. These 

sales are largely controlled by the freight rate the 

product will take. 
Yours very truly, 
FRANK E. GORRELL, Secretary. 

The following is the reply to above letter: 

Washington, D. C., April 15, 1914. 

Gentlemen: 

Your letter of the 14th inst., addressed to the 

Secretary of War, has been referred to this office, and 

in reply you are informed that Colonel Goethals has 

recently made the informal statement that he hopes 

the Canal will be ready for the passage of commercial 

vessels about the end of July, next, but this, of course, 

is based on the assumption that no contingencies now 

unforeseen will occur between the present time and 

that date. 

Very respectfully, 
(Signed.) F. C. BIGGS, 
Major, Corps of Engineers, U. S. A., Chief of Office. 
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. Baltimore Mew York 
PEACHES}-No. 3 Selected, Yellow......... I 75 1 80 
3 Seconds, White............ I 15 117% 
3 Pies, Unpeeled............ go 92% 
Io Unpeeled............ 3 00 3 00 
PEARS}-No. 2 Seconds in Water 55 
one 85 85 
< 
3 Standards in Water............ 82% 
PINE- Bahama Sliced Extra No.2 ..... 1 70 1 80 
APPLE* Grated ” I 72% 
Hawaii Sliced Extra 2%..... 225 220 
Stand. 2%..... 2 00 I 70 
Stand. 2 I 50 I 50 
Grated Extra 2 I 50 I 60 
Stand 2 I 30 I 40 
Shredded Syrup Io 6 25 
Crushed Water "10 ..... ...... 4 60 
PLUMSt—Water 
” ” 2 oO 
Black Syrup 2 I 
Black Water”’ 8 ..... ...... 5 75 
STRAW- Ex. Stan. Syrup No. 2...... I Io I Io 
BERRIES§— Preserved tt I 25 I 30 
Extra Preserved I 50 I 55 
” Standard 87% 
Preserved 85 80 
Standard Water ...... 6 50 
CANNED FISH. 
HERRING ROE*-Stan. No. 2......... I I oe 
OVSTERS§-Stan. 5 0z. No f..........0.... 85 go 
175 
I 40 
” ” a 35 . 25 
2 60 2 70. 
SALMON—Sockeye Tall "1.000.000... 2 20 I 65 
Columbia talls, t-lb. 2 25 
” 2 40 
4g I 45 
SHRIMP}-Wet or Dry No. 275 
Wet or Dry No. r........ I 50 


(Baltimere Shrimp prices f.o b. Mississippi.) 


w PAK 


w 


(t) Baltimore quotations corrected each week by Thos. J..Meehan & Co., Brokers 
“ T. 6. Cranwell & Co., Brokers 
“ 6. Shriner & €0., Brokers 


New York and Chicago prices Corrected by Special Correspondence. 
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Chicage 
85 
285 
A 4 25 
80 
97% 
I 30 
I 40 
— I 75 
4 
1 85 
2 00 
35 
I 45 
T 60 
1 05 
75 
80 
65 
2 25 
2 40 
I 40 
70 
I 05 
2 40 
I 40 


Favorably Known to the Canning Industry 


The J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 “WE PAVE THE WAY” 
We pave the way for Chica xo 
River the Packer to a broader, 
of good quaity | Illinois 
ution o ualit 


JOHN A. LEE JOHN B, HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEsT RANDOLPH ST. CHICAGO. 


PHONE, HAYMARKET 3766 

We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
more than any brokerage concerns in the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


PICKRELL & CRAIG CO., Inc. 


CANNED FOOD SPECIALTIES 


KENTUCKY 


LOUISVILLE, 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 
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Regular and Sanitary Can Prices 
F. O. B, SHIPPING POINT. 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Jan.-Feb. March-April-May Season 
No.1 1% in. $ 8 75 per M. $ 9 oo per M. $ 9 25 perM. 
‘© 2% 21-16 in. 1600 16:40: 
“ 3 54in. 27-16in. 1975 “ 2000 2050 
“To 21-16in. 42 50 “ 


Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M 
2-11-16 inch diameter 2-% inch high $ 8.50 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson- Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Size Jan.-Feb. March-April-May Season 
$10 25 per M. $10 50perM. $10 75 per M. 
1825 18 50“ Ig 00 
“ 3 4% inch Ig 00 
3 5 ‘ 19 25 “ce 19 50 20 oo 
5% ar 25 ai 50 22 co ey, 
OFFICIAL STANDARD SIZES OF CANS. 
AND Cap CANS DIAMETER, HEIGHT. 


CANNERS’ METALS. 


torotons 1 to4tons 


PIG LEAD—Omaha or Federal 


SOLDER—Drop and Bar......... 22 21 20 
22 21 20 
Wire Segments...... 22 21 20 


14x20, 107 lbs. Base Bessemer Steel.................cccseeeeeeeeees 3 55 
14x20, 100 lbs. ‘‘ Bessemer 3 40 
14X20, 90 lbs, Bessemer Steel...... 3 30 


= = 
No. | size 2—11-16 4 
No. 3-47 43-16 4-% 
5-4” 
SANITARY Cans 
4-9-16 
7 
9xI0 8x19 
4 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale—For all practical purposes—as good as 
new: Pea Graders, Pea Cleaners, Pea Fillers, Corn Cook- 
ers, Corn Cutters, Straight Line Hoists, Retorts, Hawkins 
Cappers, Cox Cappers, etc. 

A. K. ROBINS & CO., Baltimore, Md. 


For Sale——Glass Bean Filler, in good order. Will 
fill 50 cans beans per minute, any size, from No. 1 to No. 
3. Reason for selling, need faster machine. Price $300 
f. o. b. cars Vincennes, Ind. DYER PACKING CO., 
Vincennes, Ind. 


For Sale—A number of Baker Steam Chests, stand- 
ard size, overhauled at our factory. Prices low. Condition 
first class. VANCE & BAKER MFG. CO., Muscatine, 
Iowa. 


For Sale—Tomato peeling system with belt con- 
veyors made expressly for us by the Sprague Canning 
Machinery Co. for 190 tomato peelers. The entire system 
is in first class condition and we consider it far better 
than any system of its kind on the market. Our reason 
for selling is on account of desiring a much larger system. 
Price and further information will be furnished on appli- 
cation. We also have on hand for sale two Hawkins 
capping machines, two Colbert tomato fillers, one Judge 
peeling machine. Address “Gibbs Preserving Co., Bal- 
timore, Md.” 


For Sale or Trade.—One four-line United States Gas 
Machine, in first class condition. Kokomo Canning Co., 
Kokomo, Ind. 


For Sale-—Monitor Cherry Pitter, made by the Hunt- 
ley Manufacturing Co., Silver Creek, New York. Used 
but one season and in perfect order. Capacity 3,000 to 
4,000 Ibs. in ten hours. Address Box A 96, care The Can- 
ning Trade. 


For Sale—Two Copper Jacket Kettles, 169 and 200 
gallons, respectively, with stands complete, perfect order. 
E. V. STOCKHAM, 

Perryman, Md. 


For Sale—Three 250, three 225, two 60 gallon new 
copper steam packet kettles, complete. These kettles 
were left over from last season and are well constructed 
of heavy copper throughout, and are ready for immediate 
shipment. They will be sold at a bargain for cash. Write 
for prices. Address : 

HAMILTON COPPER AND BRASS WORKS, 
98-109 Springdale Pike, Hamilton, Ohio. 


FOR SALE—One Ayars Continuous Rotary High 
Speed Capper; complete with two sets of steels and 
double tipper. Used two seasons. Can buy it at your 
own price, set up in your factory. Inquire of Easton 
Packing Co., Easton, Md. 


For Sale—F. P. Gas Machine with al‘ fixtures for 
one line plant. Used but one season. 
The CAZENOVIA CANNING CO., 
Cazenovia, N. Y. 


For Sale—Two Ayars Syrupers; good, second hand 
condition ; $175.00 each. 
THOMAS CANNING C€O., 
Grand Rapids, Mich. 


For Sale—2 perfect can stampers, 1 Monarch No. 2 
hydraulic press, 1 Mt. Gilead hydraulic press, 1 Knapp 
16-inch label trimmer, 1 Hawkins capper and wiper, 2 
Sinclair 40-inch rotary pea graders, 1 Chicago auto tipper, 
1 Glass-Piummer rotary briner for 1s, 2s and 3s, 1 Carter 
waterfilter, 1 Bradley stencil cutter, 1 U. S. spiral cylinder 
rotary beet grader, four sizes, adjustable; 1 U. S. double 
tank corn mixer, 2 H. & M. 36-inch stem thermometers, 
1 Miller two row bean puller, 1 Deere 4-row beet drill 
with fertilizer attachment, 1 U. S. pea podder, large ca- 
pacity ; 1 Wescott (Geyser) tomato and fruit washer, 250 
bushels per hour capacity ; 6 Sprague model M corn cut- 
ters. The above are guaranteed in good, serviceable con- 
dition. Write for detailed information. 

LOCK BOX No. 4, Farnham, N. Y. 


Seeds For Sale. 


Seeds for Sale—Wisconsin grown Alaskas, Hors- 
fords, Market Gardens, Western grown Alaskas, Hors- 
ford’s Market Gardens, and Admirals. All pure strain, 
hand picked and rogued. Address BOX A100, 

Care The Canning Trade. 


For Sale—15 bu. Leonard’s Green Refugee, 1,000 to 1 
String Beans; 5,000 ears Woodruff’s Selected Connecti- 
cut-grown Stowell’s Evergreen Corn. WINFIELD 
WEBSTER & CO., Vienna, Md. 


Factories For Sale. 


For Sale.—Sanitary, Up-to-Date Catsup and Canning 
Factory in the best Agricultural district of South Jersey, 
4 miles from R. R. Station, unlimited capacity for receiv- 
ing, canning or cooking the finest tomatoes, berries, etc. 
Factory has been especially rebuilt for tomato products. 
For full particulars, apply Philadelphia Pickling Co., 220- 
262-264 S. Second St., Philadelphia, Pa. 


Pulp or Catsup For Sale. 


Pulp or Catsup for Sale.—Responsible pulp packer 
desires to correspond with catsup buyer with view to con- 
tracting for pack of 1914 pulp or catsup. Low bacteria 
count guaranteed. Apply Box A 9%, care The Canning 
Trade, 


Wanted.—An experienced, reliable man, with small 
sum of his own for investment, to take charge of the 
building and operation of a canning plant in Georgia. 
Georgia Chamber of Commerce, Atlanta, Ga. 


Machinery Wanted. 


Wanted—One second-hand Steam Hoist, One Uni- 
versal Syruper, One Pea Huller, all in good condition. | 
Address Box A 98, care The Canning Trade. 
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FOR ALL KINDS OF CANNERIES 


The demand for clean canneries is not limited to a certain few. All canneries recognize the need for 
cleanliness, and for the numerous kinds of canneries 


Sanitary 
Cleatier and Cleanser 


fully supplies this need because it cleans clean always. 


It thoroughly removes bacteria, fruit juices and bits of waste vegetables, the cause of nine-tenths of the 
trouble and odors in the cannery. The sweetness and the freshness remaining where Wyandotte Sanitary 
Cleaner and Cleanser cleans, convinces even the most ‘‘particular’’ that it does sanitary cleaning, the only 
safe kind for canneries. 


The soap and water kind of cleaning must not be confused with Wyandotte Sanitary Cleaner and Cleanser. 
Soap leaves soap odors. It also leaves a soapy film in seams and cracks. Wyandotte Sanitary Cleaner and 
ae has no soapy greases or fats, but sanitary ingredients which are cleansing and purifying are used 
instead. 


INDIAN IN CIRCLE You only need to give Wyandotte Sanitary Cleaner and Cleanser a trial to 
satisfy yourself that your cannery proves no exception to where its use iS almost 
indispensible. 


Ask your dealer for a keg or barrel. 


A. K. ROBINS & CO., Baltimore, Md., Southern Distributors. 
IN EVERY PACKAGE BROWN, BOGGS CO., Hamilton, Ont., Canadian Distributors. 


THE J. B. FORD CO., Sole Mnfrs., WYANDOTTE, MICH. 
THIS CLEANER HAS BEEN AWARDED THE HIGHEST PRIZE WHEREVER EXHIBITED. 


WE MANUFACTURE 


LACQUERS 
FOR BRIGHT AND RUSTY CANS 
For very rusty cans, there is nothing better than our SI]1,V ER 
Let us know your wants 
JOHN G. MAIER’S SONS, The Lacquer People 
Established 1870 BALTIMORE, MD. 


THE CANADIAN CANNING and EVAPORATING HEADQUARTERS ARE AT 


The BROWN, BOGGS Ltd., “canapa” 


WE ARE SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE Co. HUNTLEY MFG. CO. 
THE FRED. H. KNAPP CO. TACKS MFG. CO. 

8. M. RYDER & SON BOUTELL MFG. CO. 
WM. S. KERN BURDEN & BLAKESLEE 
CHISHOLM-SCOTT CO. MORRAL BROS. 

W. A. TRESCOTT CO. SINCLAIR SCOTT CO 

J. B. FORD CO. C. M. KEMP MFG. CO. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


FRANK HAMACHEE PEA VINER FEEDERS, W. TRESCOTT 
AMACHEK PEA VINER FEEDERS, W. A. T 
MONITOR WHIRLPOOL BLANCHER FRUIT & VEGETABLE GRADERS, MORRAL 

GREEN CORN HUSKERS 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR 
CANNING FACTORIES 
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UALITY CANS 


COVE OYSTERS 


HERRING ROE 
BEANS 
PEAS 
TOMATOES 


ALL FOODS 


Prompt and Obliging Service 
Get Our Prices 


ATLANTIC CAN CO. 


BALTIMORE 
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HITE 


Viner FEEDER 


is simple in construction, 
easily operated, will sup- 
ply viners to their fullest 
capacity and will handle 
beans equally as well as 
pea vines. It is reliable 
and economical, is a great 
labor saver and will pay 
for itself the first season 
installed. 


It has been repeatedly selected in preference to others 
after exhaustive competitive tests. It has always done all that 
has been required of it, and the numerous REPEAT orders 
being received this season is sufficient proof that it will do all 
that is claimed for it. Booklet of testimonial letters will be 
cheerfully sent upon request. Drop me a postal today, while 
you think of it. 


I. N. WHITE, Mt. Morris, N.Y. 


SPRING IS HERE! 


The canning season will 
soon be on with a rush—are 
you prepared? You will find 
the No. 73 Gasoline Fire Pot, 
specially useful in your 
canning plant. It is the 
hottest fire pot made and is 
Noiseless, Smokeless and 
Odorless. The No. 73 is 
constructed to take care of a 
three inch capping steel and 
a pot of metal can be melted 
at the same time. The burn- 
er is of improved construction 
and has two heating surfaces. 


it is burned, producing an in- 
tensely hot blue flame, burn- 
No. 73 FIRE POT ing from each side to the 

center. A sub-flame heats 
List Price - $9.50 the generator so that the 
heating flame can be turned low if desired, thus saving fuel 
expense and the maximum heat can be had at a moment's 
notice. The top section is strongly made and the tank is of 
heavy gauge iron, strongly braced to with-stand hard usage. 
An ideal fire pot made to give the canner the best service with 
the least expense for fuel. All leading jobbers of canner’s 
oe will supply at factory price. Send for catalog. it’s 
ree. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


The gas is superheated before . 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY R, STICKNEY, 4. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 
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COPYRIGHT i191 BY 
STECHER LITHOGRAPHIC CO. ROCHESTER,N.Y 


LITHOGRAPHIC 


ROCHESTER, N.Y. 


SEE OTHER SIDE 


‘iy 
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BUY 
STECHER LABELS 


THE 


Most Beautiful Labels 


mMADE 


Stecher Lithographing Co. 


ROCHESTER, N. Y. 
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FOR SAL.E—Atmost New 
1 MONITOR PEA BLANCHER 
1 MONITOR PEA GRADER 
1 MERRILL-SOULE CORN 


COOKER—FILLER 


ASK FOR OUR LIST OF BARGAINS IN CANNING MACHINERY 


A. K. ROBINS « CO., Baltimore, Md. 


Agency—Ayars Machine Co.’s Line of Canning Machinery 


Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 
THESE BoxXEs are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
% inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swingiug 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are "agape made 25 feet long, 30 inches wide by 381 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 
MECHANICAL, ENGINEER 


1404-1410 THAMES ST. BALTIMORE, MD. 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
orie season in the aver- 
age canning factory. 
For prices, terms, etc., 
address 


A. K. ROBINS & CO.,: 


Agems tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 
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Mr. Canner: 


HOFFMAN-AHLERS CO. 


CINCINNATI, O. 


See our exhibition of Labor Sav- 
ing, High Speed, Continuous, Automa- 


NEW YORK OFFICE 197 PEARL ST. tic Canning Machines at our Baltimore 
Salesroom, 44-46 Market Place, it is 
COPPERSMITHS worth your while. 


We will show you how they work. 
Seventy-five years experience making Copper 


BOILING COILS—JACKETED KET- 
TLES-VACUUM PANS— STILLS 
for denatured Alcohol, etc. 


— COME HAVE A LOOK—— 


Sprague Ganning Machinery Co, 


222 N. WABASH AVE. 44-46 MARKET PLACE 


CHICAGO, ILL. BALTIMORE, MD. 


“lf it is used in a Canning Factory, We Furnish It” 


4 


of 


BRANCH OFFICES 
BALTIMORE: CINCINNATI - STLOUIS. 
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Revolution Cooking 


A COMPLETE COOKING OUTFIT FOR PULP, CATSUP, SYRUP, ETC. 


Cooks goods in less time, preserves the color, gives over three times the 
capacity in the same space and saves steam. In use now by some of 


the largest concerns in the country. References furnished. | 
GEO. R. FIELDS, 54 South Fifteenth Street, Terre Haute, Indiana 


SEEDS FROM LANDRETH 


Spot Seeds, as Beet and Cucumber highly recommended for midsummer sowing. 


We also offer any other variety of Seed that Canners use in midsummer. Do not make the 
mistake of purchasing a lot of cheap Seeds because they are cheap for it is nothing but a 
gamble, and it is too big a gamble. 


BUY LANDRETHS’ AND SLEEP EASY 


Landreths’ Seeds must be good else their Seed Establishment would not have Jasted for 
130 years. 


SEED purchasing is a matter of CONFIDENCE. GIVE us your CONFIDENCE. 
D. LANDRETH SEED COMPANY 
BLOOMSDALE SEED FARMS FOUNDED 1784 BRISTOL, PENNSYLVANIA 


Are You Familiar With 


THE KNAPP WAY 


OP = 
Labeling, Wrapping and Boxing 
Cans? 


You cannot afford to pass up our proposition for labeling and boxing cans. 
These Machines are automatic and never have been equaled. 

Our Wrapping Machine makes a unique and handsome fold which cannot 
be imitated by hand. | 
Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED. H. KNAPP CO. 


Weestminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
| BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 
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DURABLE 
ECONOMICAL 


Strong 
Reasons 


why the 20th Century Gas Machines should be installed. 
More canners year after year install the 20th Century Gas 
Machine for the reasons tbat will prove to your complete 
satisfaction the superiority of this Gas apparatus. 


Write to us for facts regarding installation of the 20th 


Century Gas Machines in place of other makes. We 
furnish facts upon application. 


THE M. KEMP MFG, CO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


President, F. A. TorscH Vice-President, Gro. N. NUMSEN 


Treasurer, LRANDER LANGRALL Secretary, W. ASSau 


COMMITTEES: 
Executive: Joun S.Grsss, Jr. E.C. WHITgz ALBERT T. MYER 


Arbitration: JNO. R. BAINES HAMPTON STEELE C, J. SCHENKEL 
FRANK A. CuRRY CHAS. G. SUMMERS, JR. 


Commerce: RvuFus M. Gipss A. J. HUBBARD 
E. F. THomas WILLIAM SILVER 


Legislation: Gro. N. NUMSEN PRESTON WEBSTER JoHN SCHALL 
LeRoy M. LANGRALL W. E. ROBINSON 


Claims: BEN]. HAMBURGER A. WAGNER B. PLATT 
E. H. MILLER CLEMENT F. BUTTERFIELD 

Hospitality: T. J. H. W. KREBS E. A. KERR 

Brokers: H. A. WAIDNER Wm. GreEcHT 4. FLEMING 


Counsel: SKINNER & HERRMANN’ Chemist: Cuas. GLASER 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are t Lacquered and Delivered all dried and ready for 
pling. 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It.is worth your atten- 
tion. Outside lacquering is becoming popular. , 
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JEROME B. RICE SEED CO. Wholesale Seed Growers 


CAMBRIDGE N. Y. 


FROM A PHOTO OF A 100-ACRE FIELD OF OUR ALASKA PEAS IN MONTANA. NOTE THE UNIFORM, HEALTHY GROWTH 


WE ARE THE MOST EXTENSIVE GROWERS OF HIGH-GRADE PEA SEED IN AMERICA and ARE 
SUPPLYING THE LEADING PEA PACKERS OF THE U. S. and CANADA WITH THEIR SEED STOCKS 


Our shipping point Detroit, is centrally located and our stocks the best. Write us for prices for prompt shipment or growing contracts 
Headquarters for all Seeds for Canners and Picklers 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 


AT 
Warner Inter-Insurance Bureau 
RESULTS 
Cash Saving, $ 450,000.00 
Losses paid since orgamnization.................c.sccssecesees 574,566.03 
Insurance in force, March 3lst, 19, 245,675.42 


Placing your Fire Insurance through this Bureau means 
your Insurance at ACTUAL COST. 


Reduce your overhead expense by placing your insurance 
on CANS, CASES, LABELS and other supplies through 
the Exchange. 


LANSING B. WARNER, ING., Attorney, 111 W. Monroe St. CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, Indianapolis, Ind. F GEO. G. BAILEY, Treasurer, Rome, [New York 
WM. R. ROACH, Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ii. 


5 
4 


40 THE Canning TRADE 


HALLER’S 1914 FRUIT and OYSTER WASHER 


Improves the Quality of your PACK. Removes sand 
grit and all foreign matter 


Washes Strawberries, Red Raspberries, Apples and 
all tender fruits, Capacity, 2000 bushels per day 


A GREAT LABOR AND FRUIT SAVER 


A few prominent concerns now using them:—Liquid Carbonic Co., California 
Fruit Canners’ Ass’n., 8 machines, S. J. Van Lill Co., Logan, Johnson & Co., 
4 machines, Cleveland Fruit Juice Co., Bridgeton Pres. Co., W. N. Clark & Co., 


{John H. Dulany Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert & Andrews, Armour & Co., and others. 


THE JOSEPH HALLER CO., SH#eRwWaANvILLE, P. 0. PITTSBURG, PA. 
Catsup Bottling Machinery—Bottle Washers and Rinsers—Bottle Corkers 


WRITE FOR BOOKLET 


Langsenkamp’s Quick Cooking Coils. 
Made in any size or diameter. They are 
made spiral and have a perfect drain. y will 
not scorch product. Bronze brackets bolted 
and soldered to Coils which makes them San- 
itary: no cracks or crevices for any Bacteria to 
form Can be furnished Plain, Silver Plated 
or Tinned and with Cypress Tank and Steam 
Trap. Steam Jacketed Copper Kettles from 5 
gallon and up. 


F. H. LANGSENKAMP, Georgia & S. Talbott Sts. 


INDIANAPOLIS, IND. 


Manufacturers CANNING HOUSE MACHINERY & SUPPLIES 


We have a 
large and 
fine equip- 

ment of 
machinery; 
— With Improved Sliding Doors, doing away 
aaaneaas with the hinged tracks, giving in- 
increased service. 
service 


Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


WORKS: OFFICE: 


BALTIMORE, MD. ATLANTIC WHARF 2639 BOSTON ST. 


Boston & Lakewood Ave, Baltimore, Md, 


**Perfection’’ Power Crane 
WRITE FOR PRICES 


THE SINCLAIR-SCOTT COMPANY 


Wells & Patapsco Streets, 


} 
QUICK COOKING COIL 
= 
Quoted on rw. 
Special 
Machinery 
Specifica- 


THE Canning TRADE 


SITUATIONS WANTED. 


41 
HELP WANTED. 


YOUNG MAN experienced in catsup making and testing, 
with best references, bright and energetic, desires connection 
with live concern. Address Box B102, care The Canning Trade. 


Wanted—Position as managing superintendent of fruit 
and vegetable factory. Steady, sober, reliable; fifteen years 
experience. Expert manager of Help. I also pack a Winter 
line, such as Pork and Beans, Red Kidney Beans, Kraut, 
Hominy, Catsup, Jellies, Jams, Tomato Mustard, etc. Address 
Box B 79, care The Canning Trade. 


Wanted—To make change for season 1914. Having been 
with one company for 21 years, fifteen years as general super- 
intendent of two canning factories, full line can factory and 
box factory. Understand the business in all details, including 
office work. Could arrange to go in 30 days. Address F. J. 
HETCHLER, Franklinville, N. Y. 


WANTED—Man to run Hawkins Capper during pea sea- 


son. References preferred. A. G. GENTZ, Lineboro, Md. 


Wanted—A man who is thoroughly familiar with the. 
handling of steam jacketed kettles for boiling pulp and 
ketchup. Address Box B 80, care The Canning Trade. 


Wanted—A competent and successful ketchup maker. 
Good position for right man. Address with full particulars, 
BOX B101, care The Canning Trade. 


Wanted.—By the High Rock Canning Co., an experienced 
processor and manager on corn and tomatoes. Run about 
eight weeks. Applicants give full details as to experience, 
salary and references. Give salary by the week. Address H. 
C. MANIFOLD, Prest., High Rock, Pa. 


DRY POWDER 


DISINFECTANT 


N ON-POISONOUS 


KILLS ALL ODOR INSTANTLY 
WILL NOT TAINT YOUR PRODUCT 


BANNERMAN’S 
PHENYLE 
DISINFECTANT 


BALTIMORE, MD. 


WILLIAM D. ERICHSEN 
39 S. Stricker St. 


COLUMBUS, O. 


EASY AND ECONOMIC TO USE 


USED BY CANNERS WHO KNOW 


Mfg. by BANNERMAN CHEMICAL CO., Syracuse, N. Y. 


JAMES D. POSTON _ 
853 S. Champion Ave. 


KANSAS CITY, MO. 
L. C. KISTLER 


AMERICAN Coke Tin Plates: 


Highest quality Tin PLATES— specially adapted to the r 


g and packing industries. ic Ks 


We also manufacture Black Sheets, Galvanized Sheets, qpirem tne ae Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


AMERICAN SHEET AND TiN | PLATE ( COMPANY, General Offices, Frick Bidg., | Pittsburgh, Pa. 


“A AMI 


/ « 


is the HAMILTON THREE 
many users in preference to ie flat Spiral Coil. 


98-109 SPRINGDALE AVENUE 


HAMILTON FIVE RING MANIFOLD COILS 


> 


We also manufacture ro other types of coils for pulp and catsup making. The cheaper type is the HAMILTON FLAT SPIRAL COIL. 
t OUND UP-RIGHT COIL and while the latter tpye is not as efficient as the HAMILTON MANIFOLD COILS, it is preferred by 
We also issue descriptive folders of these coils. 


: Builders of Quality Copper Coils and Kettles. 


HAMILTON COPPER & BRASS WORKS 


We manufacture three different types of 
coils for cooking tomato pulp and making 
catsup, but always recommend the 
TON FIVE RING MANIFOLD COILS. W ith 
the use of these coils, burning on of the pulp 
to the coils is prevented. These coils have 
the largest heat conducting and radiating 
capacity of any coils designed. Steam is ad- 
mitted instantly to all surfaces. Condensation 
is let off directly and does not have to travel 
several times around coil before getting away. 
These coils were also designed to permit easy 
access. Finished goods can be drawn off 
from bottom of tank under coils and the latter 
cleaned in one half the time required for any 
other type of coils. The height of these coils 
is 12 inches from bottom of tank, which per- 
mits finishing off of a much smaller batch 
than is possible with other types of coils, 
which are 17 inches to 20 inches high from 
bottom of tanks. The bronze brackets and 
supports are securely attached to coils and 
soldered making coils free from cracks or 
crevices for any bacteria to form. These coils 
as shown, consist of two separate sets and are 
for a tank having 1000 gallons capacity. In- 
side coil when used alone is for a tank of 500 
gallons capacity. We furnish these coils 
separate or complete with cypress tank and 
trap. Can furnish coils silver plated if desired. 
We issue a special descriptive folder of this 
improved outfit. Write for a copy. 


The other type 
Write for a copy. 


HAMILTON, 


| 
| 
| AMERICAN DESL 
25 COKES EXTRA 
STOVE 
: 
\ 
1} 


THE Canning TRADE 


PUTTING CAPITAL INTO CANS 


The sale of futures in the first quarter of 1913 
was small and the market throughout the 
canning season was soggy and weak. 


Reports from Baltimoreindicate an even smaller 
sale of futures for the first quarter of 1914 and 
it behooves the packer to take thought of the 
capital that goes into his cans. 


If the product is to be smaller this year than 
last, the time is ripe for raising the standard 
of buying all along the line. 


A more delicate and succulent pea than your 
label calls for, a sounder and firmer tomato, 


. an even juicier corn—these mean an investment 


of capital that should be protected by more than 
usual discrimination in the choice of salt. 


LIBERTY SALT—99.1% Pure Sodium Chloride 


is the equivalent of a blanket policy with 
Lloyds. 


It insures the permanency and delicacy of 
vegetable flavor, the tenderness of vegetable 
fibre, the lustre of vegetable color, and freedom 


from any cloudiness in the liquor that may be 
due to the presence of lime. 


Liberty Salt Is Just Pure Salt. 


Let us send you a sample. 


THE COLONIAL SALT COMPANY 


Chicago 
431 So. Dearborn St. 


AKRON, 


WELL ER-MADE 


OHIO D. S. Morgan Bidg. 


Conveying Systems 
for Canning Plants 


The Weller Conveying Machinery for Canning Plants is made to handle your materials in bulk or package. It is designed 


to give service, based on scientific construction and tested quality material. 


Our Wagon Dumps, Pea and Tomato Elevators, Spiral Conveyors, Radial Stacking Conveyors are all illustrated and described 


in our No. C-24 catalog, which will be gladly sent on request. 


Remember that our Engineering Department is at your call, and will gladly aid you in solving your elevating, conveying or 


power transmission problems. Write to-day. 


WELLER MFG. CO. - 


New York Office: 50 Church St. 


Chicago 


520 Victoria Bidg., St. Louis, Mo. 
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THE Canning TRADE 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘‘No need for poor cans unless you want them.’’ 

‘“We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
patent by making or using sanitary cans with 
lock and lap side seam. 


DEALERS IN PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 


e 
interlacing and running into one another. The hopper is 
Canning Machinery made of white pine wood and the discharging enane 


New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 
If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, WITH 


We sell it Don’t Worry HOPPER REMOVED, 


ask us, we’ll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


Correspondence Solicited 


is also lined with wood. Capacity, the 


pack of any ordinary house. 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md., U.S. A. 
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Baltimore Canonsburg New York Syracuse Chicago 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


To Our Friends and Patrons: 


Despite what is generally conceded to be a reduced output of canned 
foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standard—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, Ill., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the quantity you will use, and this applies to the regular soldered cans 


with solder hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We thank you for your patronage and we want to show you that 
we appreciate it very highly and will at all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 


THOS. G. CRANWELL, President 
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